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ers Cans 


| Standard Pack 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 





TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 


SUBMIT YOUR REQUIREMENTS < 





AMERICAN CAN COMPANY 





| NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 











THIS PAGE DEVOTEDTO MEMBERS OF 














LON 
National Canned Goods and aes Dried Fruit Brokers” Ass’s, 
VT 











SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL, 














W. H. 
Canned Roots 
Brokers 


33-35 River St. 








J. K. ARMSBY CO. 


Wholesale 
Brokerage anu Commission 





a Pacific Coast 

Boston Products 

New York 

Los Angeles 42 River St., CHICAGO 
LUMAN R. WING € CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicage 
SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 





CHICAGO 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER & CO. 


Manafactarers’ Agents and Brokers in 


Ganned Goods and bans 


BALTIMORE, MD, 














DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





CHICAGO | 


' T. J. OO BYRNE & CO. 


1 





SILLS 


Packers’ Agent and Broker in 


LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods... | orcs Canned Goods 

Minneapolis 
42 RIVER ST., CHICAGO St. Paul 
| Correspondence Solicited. Duluth Brokers 
Liberal Advances on Consignments. Note.—We cover all jobbin int 
— obbi 

eee ge No beiter equitined brokewe 

n west. 


'EMERSON @ HALL 


OFFICES: 





| OMAHA, ST. PAUL CANNED GOODS| WILLIAM DUGDALE 
| MINNEAPOLIS DRIED FRUITS | CANNED GOODS COMMISSION 
presente tr wpe Rpnnonte AND CANNERS’ SUPPLIES 
Personally Cover all Jobbers in Nebraska and Minnesota. 301 Majestic Building 
INDIANAPOLIS, IND, 


Brokerage Commission GETTYS & GILBERT, 
BP2KERS AND 


Canned Goods and Dried Froits | COMMISSION MERCHANTS 
CANNED Goops, DrieD Fruits, 
42 RIVER ST., CHICAGO SALMON, CALIFORNIA PRODUCTS 


x —_—-— | 806 Spruce Sr., ST. LOUIS, MO. 
 AHRONS-SEIBERT GO., LTD. PINK SALMON 


NEW ORLEANS The Best Qual iM P 
CANNED GOODS BROKERS “sctioaltamardienstincis 


sg ep Stace GRIFFITH-DURNEY C0. 


SHRIMP AND OYSTERS 
LEADING SALMON HANDLERS 


























Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
ae Solicited. 











|SAN FRANCISCO, - CAL, 
; Se FLANNERY, JR. C.A. Vandever Vandever & Schroeder 
BROKER eee eee 
42 River st. - CHICAGO Canned Goods «4 Cans 
slg Aaa ere KERS 








S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 


SEAVEY & FLARSHEIM 
Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 











WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





dius of 100 miles of Pittsburg eos. St. Joseph, Mo. 
WALTER A. FROST & CO. Omaha, Neb. 
Wichita, Kans. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. a CHICAGO 


Cover all jobbing centers 
adjacent to above cities 
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Canned Goods Brokers and Commission Houses 








—_—————————— 














—S————— ae — 


THE J. Mc. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg 











| JACOB ENOCH £1, HIRKPATRICK & C0, BAKER ¢ MORGAN 


1227 Boston Road New York City 











Mise, Broker a Mfrs, Representative Seaeee Ss Agate CANNED GOODS 
SPECIALTIES: BROKERS | BROKERS 
SAUERKRAUT, DILL PICKLES NASHVILLE, TENN, ABERDEEN, - MARYLAND 











VINEGAR and CATSUP 


| 
and all PICKLED PRODUCTS Twelve years experience in Selling to the 


lobbing Trade Our Specialties 
° 1 r ° 





| Five years experience as General Manager 


Agent for German Kraut Cutting Machines | of Canning Factory. CORN &) TOMATOES 























Hawkins 


FARNUM BROKERAGE C0. | Universal Exhauster. 


(INCORPORATED) 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 


Merchandise Brokers steam is supplied by curved pipes which conform to 
eel 


the lines of travel of the cans. 





KAN S AS Cl TY This machine can be furnished any size and any 
capacity desired. 
M oO | Standard Capacity 

bd | Sizes 3 lb. Cans SIZE 
No. 8 45 per min. 5x11 ft. 

10 57 = Suis“ 

12 68 ‘ Saas “ 

| 14 =: * 5x17 “ 

16 91 = 5x19 “ 












We ait camel seats and everything. Have our For further particulars address 

own warehouse. licited. Particular 

ema ‘Gren to the Tecskditie’ at saat aaa. SPRAGUE CANNING MACHINERY CO. 
Tite to us. | 














42 RIVER ST., CHICAGO. 
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COTTINGHAM 


~ SeLLs —— 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE —Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





| H 
OMl1ny! 
@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidiy 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy this 
demand with a line of simple, substantial and 


effective machines which at the same time does 
not call for a large expenditure in the equipment, 





HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 
Mixing Machine 
Chitting or Hulling Machine 
Washing Machine 
Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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Ee BUY TIN 
SCRAPE 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET NEW YORK 


t a 


























HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 


three times more PASTE than cold water Paste Powders. 
PRICES: § In barrels of about 240 Ibs. - 6c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, 37¢ per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 

















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 

















TOMATO 
Canning Machinery 





ais . 
BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Canning Machinery, including the above 
wellknown machine. Send for circulars 


SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Co., General Agents, 
CHICAGO, $ : : ILLINOIS 
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Tomato Canning Machinery | TOMATO 
CANNING MACHINERY 





THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
- : Machinery, including the above well known 
The Jersey Queen machine. Send for circulars. 
TOMATO FILLER | 
We manufacture a full line of Tomato Canning Machinery, 


including the above well known machine. Send for circulars. Sprague Cannin g Machinery Co. 


SPRAGUE CANNING. MACHINERY CO, | _— S oa Agents 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL. | 


CAN MAKING MACHINERY 


The Latest Automatic Side Seam LocKing Machine 
WITH SOLDERING ATTACHMENT 

































owner ne os a 8 RRR me 
a aaa ee Se a 


Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Deviee, 
This Machine runs free of all jams or smashes, with a capacity of 50,000 perfected bodies a day. 


WRITE FOR PRICES AND DISCOUNTS 
Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave 


Slaysman G Co., BALTIMORE. . . . «+ MARYLAND 
































[ a 


ste PEA HM UMer Cpiincers 


PATENTED MAY 19, 1903 
PATENTED FEB. 16, 1904 




















Do not be misled by the advertisements of com- 
petitors. Our attorneys inform us the patent 
on the impact process has expired and the pro- 
cess is public property. 





=< FOR SALE BY 


The Pillmore Anderegg Co. 


——————— WESTERNVILLE, N. Y.———======= 
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Chisholm-Srott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 


C. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind all prospective users of Viners infringing our 
process patents, which cover all forms of impact, 
that any bond offered should be perpetual and good 
for at least three times all possible royalty. It is not 
generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. 
The expiration of our patents will not relieve you 
from liability while the patents were in force. None 
of the bonds we have ever seen entirely protect the 
customer. Have your bonds inspected by a com- 
petent attorney. 
Yours respectfully, 
CHISHOLM-SCOTT CO. 


























the A tO ~ 
Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 














FULLY GUARANTEED 


4 


ORDER EARLY. 


We have to refuse late orders 
every year 


Sf 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 





THE ULERY M. & S$, SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Gompany 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL. 














THE EMPIRE CLOCK—Automatic Process Alarm 


HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be >pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te- 


move plug. 
——@-——- ao 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ G@. General Agents 
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Power Transmitting, Elevating and | 


Conveying Machinery 


Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels. Package Carriers, 


Spiral Conveyors, 
Elevator Buckets. 


Friction Clutches, 
Shafting, Pulleys, Gearing. 





Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 




















MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYLAND” AUTOMOBILE 










A FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 














THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHO 
=F BLANCHING PEAS————— 


This machine is different in principle and construction from 
other machines, maGe to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


-« DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 




















Kraut Gutters | | mooreéMcFERREN 


sane || BOXES 


TESTED and proved a 


wonderful success. are GOOD boxes 


Superior to anything ever 
put on the market. 

















Made of Cottonwood 
Lumber 


H ire wie LABELS are not in keep- 
ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers, 








PATENT 
CORE CUTTERS 


Every Kraut Manufacturer should 

have one. Saves 15% of your cab- 

bage. Gives the Kraut a sweetish 
sour flavor. 

Used by All Prominent Kraut Manufacturers 


YOU CAN'T MAKE GOOD KRAUT WITHOUT IT 


WRITE. FOR PRICES 


Also Manufacturers of Meat and Vegetable Cutters for Mince Meat Moore & McFerr en 


John E. Smith’s: Sons Co. 
——--— BUFFALO, N.-Y., U. S. A. = HOOPESTON, ILL. 


We shall be pleased to call on or correspond with 
you in regard fo your future business. 
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Fiqures May Lie 
But there are certain facts regarding 


WYANDOTTE 


Canner’s Cleaner and Cleanser 








Zz 





“Simplicity” 
Can Righting 
Machine 


which cannot be rubbed out. We have endeavored 
from week to week to call your attention to a few of 
these facts. 

None Genuine except with a : Possibly you are profit 

card bearing this Trade Mark ing by these suggestions 
and are a constant user of 
this cleaner, and possibly 
you are not. 

There are many who are 
and we know you would, 
too, did you but give this 
material a chance to show 
you what it can do. Why 
not then ask us to ship 
you a barrel and give it a 
trial? Or, should you pre- 
fer, write us for further in- 
In Every Barrel. formation. 


THE J. B. FORD CO., 





FOR USE WITH ALL 
FILLING MACHINES 


Mail bibl Vi. biG MMAMAMMMUTMM MGM MAN 








runway at the rate of over 100 per minute, no matter 

whether their open ends are turned in one direction 
or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becoming 
weary. It will do away with labor of one individual an 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make ee go more smoothly about your factory. It 

1 





Tm little machine will take rolling cans from a 






WYANDOTTE 
% st 


"4 x 
WER any OF 
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has been thoroughly tested by a season of regular use. 
SOLE MANUFACTURERS 
FOR FURTHER PARTICULARS ADDRESS qvaneerre. ‘ a 
Sprague Canning Machinery Co., AGENTS, Chicago WAREHOUSES: BUFFALO, WYANDOTTE, CHICAGC x 
SPW GEESE EE SE SEE ES SSN WWW’ waa 
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Sanitary Pea Conveyor 





The Driving Mechanism; 


and will no doubt appeal to you. 


mation. 














We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 
The Carrying Buckets (which are galvanized) ; 


Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 


We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
eled inside. In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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CHICAGO, THURSDAY, OCTOBER 24, 1907 


WHOLE No. 665 











THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 























PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... .......csececceccceeeees eines 83.00 
All Foreign, On year..........2....0-cccccccee haath addemnimiaatinieina ss ia dabee 5.00 

® Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house iz Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-“LASS MATTER 











Send us your 1907 report, please, TODAY! 
* * s 
Even now the 1906 boom in canned goods is begin- 
ning to make a noise. 
* 


* * 


All that is needed to increase the consumption of 
canned goods is for the public to know the excellence 
of the good brands. 

* 


* * 


_ The way the country has absorbed canned corn dur- 
ing the last two years is an impressive demonstration 
of our consuming capacity. 


x * * 


This has been a year of enormous consumption of 
canned goods—but think what the demand would have 
been if the reputation of canned foods had not suffered 
from the attacks of sensational agitators |! 


Secretary of Agriculture Wilson is right when he 
sayS “Our American workingmen today fare better 
than Queen Elizabeth did.” Canned goods weren't 
invented until after Queen Elizabeth’s death. 

* * = 

When our esteemed contemporary said last week 
that “The tomato canner was the only one in all the 
list to see his hopes realized,” he must have been tem- 
porarily forgetful of the fact that there are several 
tomato canners in what is known as “the west.” 

¢ @ @ 

Remember the past. All these reports about insuf- 
ficient supplies of this and that line of canned goods 
tempt one to plan to operate next season on a very 
large scale. But as short as are canned goods stocks 
in general, the packing capacity of the country’s can- 
neries is ample to make possible the production in a 
single season of a big surplus, given good crops. Con- 
sumption hasn’t yet reached such an immense volume 
that overproduction is no longer possible. 

* * * 

We urge all packers who have received requests to 
report to THe CANNER the extent of their 1907 packs 
of tomatoes, corn and peas to do so AT ONCE. Kind- 
ly favor us NOW, instead of laying aside the blank 
form, with the intention of ‘taking up the matter later.” 
Many packers intend to report their packs to us, but 
delay action, instead of reporting PROMPTLY. Send 
in your report now, TODAY. It will assist us in com- 
piling ACCURATE, RELIABLE canned goods sta- 
tistics. 

* 


*x * 


In their summary of business conditions throughout_ 
the country, Dun & Co.’s review says that “Autumn 
retail trade broadens under the stimulating influence 
of favorable weather, and collections also improve. 
While reports are almost unanimous regarding the sat- 
isfactory volume of retail distribution of seasonable 
goods, there is some irregularity, attributed in most 
cases to high rates for money, which induces conserva- 
tism in preparations for the future.” Dun & Co.’s 
comments on commercial conditions in the Chicago dis- 
trict say: “In the largely increased volume of pay- 
ments through the banks, decline in commercial de- 
faults and shipments of bread-stuffs double those of 
last year bringing the highest prices this season, are 
found encouraging testimony to well sustained activ- 
ity in business. Less pressure is also evident in money, 
and the autumn demand for necessaries and factory 
outputs reflects steady consumption, which would not 
be so were the purchasing power generally curtailed.” 
According to Bradstreet’s general business review, 
“Trade, crop and industrial reports are more irregular. 
Interest as to distributive trade has now largely passed 
from the wholesaler and jobbing branches to retail 
trade.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 


G. CRANWELL, Prue't. 
W. NORTON, Vice-Pamer. 


FAOTORIES: 


CHICAGO 
SYRAOUSE 


P. ASSMANN, Szor & Txzas. 
BALTIMORE 


Oo. TALIAFERRO. 
H. LARKIN. 


©. A. SUYDAM, Saxzus Acure 


TO THE CANNING TRADE: 








During the rush of the season you want shipments, 
not promises. Those who have contracts placed with 
us have only to indicate their necessities and we will 
give them the best of service at all times. 


We very cordially invite those who have purchased 
elsewhere to give us a trial shipment in the rush season 
and let us demonstrate to them how we handle “hurry 
up” orders. 


Our three factories, one each at Chicago, Baltimore 
and Syracuse, make our capacity large and flexible and 
we are able to take care of all orders in the best possible 
manner. 


Awaiting your commands, we are 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 


























URING the past week THe CANNER has sent 
circular letters, requesting reports on the quan- 
pet tities of tomatoes, corn and peas packed in 
Re i907 to a majority of vegetable canners 
throughout the | nited States and Canada. Similar 
requests will be mailed to the balance of the trade as 
soon as practicable. 

The mailing of these circular letters marks the com- 
mencement of our work of compiling statistics show- 
ing the extent of the output of tomatoes, corn and 





peas in 1907, ; 
The work is important. It places packers in pos- 


session of accurate information of a character VAL- 
UABLE to them. 

Because. of this we ask ALL who have received 
blanks to fill them out carefully and return them to 
us without more delay than is absolutely necessary. 

This is Tue CANNER’s third consecutive compilation 
of statistics relative to the production of tomatoes, corn 
and peas, and it is with no small degree of satisfaction 
that we can say that our statistics are regarded by 
those most competent to judge as the MOST RELIA- 
BLE of any compiled, in fact as the OFFICIAL sta- 
tistics, as the painstaking thoroughness of our work 
and the acknowledged superiority of our sources of 
information are recognized. 

Our 1906 totals very closely represented the actual 
production of the three articles covered by them, but 
we purpose making our 1907 statistical report even 
more accurate, if that is possible, and it will be if the 
packers will co-operate with us. 

Here are some points we wish to impress upon all: 
That all reports will be treated as STRICTLY CON- 
FIDENTIAL; that the figures which we receive 
WILL NOT be published in detail; that the informa- 
tion is wanted for STATISTICAL PURPOSES 
ONLY; that we pledge ourselves to keep all reports 
ABSOLUTELY SECRET; that the co-operation of 
the individual canner is ESSENTIAL to the success 
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of our work, on which account we earnestly beg YOU 
to send in YOUR report PROMPTLY, on the blank 
form mailed you. 

Read this from the circular we are mailing packers 
everywhere: 

Fill in the spaces opposite such items as are included in 
your pack, stating the EXACT quantity of goods put up by 
your factory during the 1907 season, and detach and return 
to us with both NAME and LOCATION of packer signed 
at the bottom. If you are on a “R. F. D.” route please so 
state. Last year many packers failed to fill in the name 
and LOCATION of their plants, and this resulted in much 
confusion. If you have removed from your former loca- 
tion, or the name of your factory has been changed, please 
give full information. If successor to another concern, 
please indicate both former and present operators of your 
plant. IN CASE MORE THAN ONE FACTORY’S OUT- 
PUT IS INCLUDED IN YOUR REPORT, PLEASE 
SO STATE, GIVING NAME AND LOCATION OF 
EACH PLANT. This is important. If report covers out- 
put of factories in different states, give proper proportion 
for each. 

Do not fail to state sizes of packages (cans) and give 
number of CASES packed, not number of cans, and report 
in ACTUAL, not approximate figures. It will be under- 
stood, in case you return the attached sheet with any of 
the spaces unfilled, that the item opposite same was not 
included in your pack. 

In case you pack none of the articles named, please return 
the bottom portion of the enclosed circular, with your name 
and address PROPERLY filled in the blank spaces provided 
for same and the word “None” written across face of 
circular. 

Those who have retired from the canning business or 
who did not pack this year are requested to sign and return 
to us the detachable portion of this circular ANYWAY, 
indicating whether you have retired permanently or tem- 
porarily, as the information will enable us to correct our 
mailing list, and will also let us know that you made no 
pack in 1907, removing all uncertainty on this important 
point. Please do not suppose that because you may have 
retired from the packing business or did not pack this 
present year, it is unnecessary to make a report. 

The immediate attention of all to whom we sent cir- 
culars will greatly facilitate our work. Therefore, 


please act PROMPTLY. 





International Food Standards. 


NIFORML international food standards are de- 
sirable for the same reasons that uniform state 
standards of purity for food products are 





wanted, only in somewhat lesser degree, and 
we give our endorsement to the views on this subject 
entertained by Dr. Wiley, who believes that interna- 
tional uniformity would be an added safeguard to the 
public health as well as a means of promoting the con- 
venience of foreign manufacturers in preparing their 
goods and of the importers who bring them into this 
country. 

Food standards, national and international, should 
be established on a basis as nearly uniform as possible. 
The greater the uniformity the fewer the points of 
conflict. This is true as regards international com- 


merce the same as in interstate business, and every 
movement which has for its object the promotion of 
uniformity of standards aids in simplifying transac- 
tions between producers and distributers in different 
states and between business men of different countries. 

Interstate commerce is carried on now in such im- 
measurable volume that the need of uniform food reg- 
ulations is being constantly brought to the attention of 
packers and wholesalers ; in fact, all handlers of manu- 
factured foods; but communication between the na- 
tions has been made so easy and the exchange of prod- 
ucts of the various countries with one another has be- 
come so necessary and goes on constantly in such vast 
volume that the need of regulations more nearly uni- 
form is scarcely less felt by importers and exportets 
than by those whose business is domestic in character. 














Urge Calling International Food Congress. 

The Association of Official Agricultural Chemists 
has passed resolutions urging upon the federal author- 
ities the desirability of calling an international food 
congress to meet in Washington. These resolutions 
nave been ordered officially transmitted to the state 
department and the matter will be further urged by 
Dr, H. W. Wiley of the department of agriculture. 


The chemists are particularly desirous that the initia- 

tive should be taken by the United States, so that the 

sessions of the proposed congress shall be held on this 
side of the water. ; 
Want Any Seed? 

Make your wants known in Tue CANNer. Try ‘a 
little Want Ad, ; 
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PACKERS’ CANS| 


ee 








The National Pure Food Law Says: 


Tin containers must be outside soldered. 
We are prepared to furnish the trade with Cans 


that are entirely outside soldered. 
Cans that have no solder on the inside of seam. 





Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 














WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver d. Johnson, President 
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No man who surveys the canned goods situation 
comprehensively can fail to be impressed with its re- 
markable strength, extending to all lines of fruits and 
vegetables. It is a situation which has never been 
paralleled. Single items, or several lines, of canned 
soods, have at times past been in stronger position, 
but the whole list of fruits and vegetables in cans has 
not before occupied simultaneously a position compar- 
ing in strength with that which at the moment prevails. 
It is needless to specify, to point out individually, the 
articles whose position is exceptionally strong; it will 
suffice to merely use in this connection the sweeping 
term everything. 

Scarcity is what makes the market as a whole so 
remarkably strong. Packers don’t own the goods that 
are wanted. to meet the demands of the distributive 
trade. Wholesalers and retailers try to make pur- 
chases of various atricles and discover that the stocks 
in the hands of producers are the smallest on record 
at this time of year. This in itself is remarkable, for 
the canning season is only just ending. Bare ware- 
house floors is the rule to which there will be no ex- 
ceptions before very long; all the canned goods pro- 
duced in 1907 will be in distributive channels, in other 
words, owned by the wholesalers and retailers. 

Short packs of corn are the rule, to which there is 
only a small percentage of exceptions. Maine packers 
are short in their deliveries, so are the packers in New 
York State, and we may add that many in the middle 
west, though not all, are short. Some packed an in- 
crease. An important shortage, however, is indicated 
by the scattering reports received to date, rendering it 
certain that statistics will show that the 1907 pack was 
smaller than any of the three last preceding packs, and 
possibly as small as the pack of 1900, which was ap- 
proximately 6,900,000 cases. The record of the last 
three years shows: 


Cases. 
EN ois. elo <0. 6-50. arta ae hiis ete airline amas 11,162,962 
Ne Both inina.s.k debe eee T re PA ae 5 ie 13,939,083 
ITs iG Ads sd,cccccuy eae nae meee ade eat 8,739,908 
eC CRTC OCT OP 33,842,553 
LOR: VRRTB 6.5 62555536 Xan deck ha dees 11,280,851 


We find that for three years past we have been 
packing an average of 11,280,851 cases of corn a year, 
and the size of the carryover into the 1907 pack demon- 
strates that the average annual consumption has been 
very little less than that quantity. It has been almost, 
if not quite, 11,000,000 cases, which looks huge as 
compared with the present year’s output, the amount 
of which can only be estimated at the present time. 
Perhaps the ‘1907 production of canned corn was as 
much as 7,000,000 cases, maybe less than that. But 
any of these quantities is very materially smaller, with 
the carryover added in, than the average annual con- 
sumption of the last three years. This is far enough 
'o go in an analysis of the corn situation to prove the 


strong position occupied by the article, particularly as 
it is still one of the cheapest foods in tin. 

Regarding the tomato situation in Maryland, we re- 
print the following report, received the first of the 
week from Baltimore: “It is thought that the canners 
of Maryland, Delaware and New Jersey will have this 
season a smaller surplus stock to carry for the winter 
trade than in several years, after they have filled their 
contracts and delivered their recent sales. At all 
events, they do not appear to be bothered about the 
outlook, and they think the market is in good position 
to take care of itself. The demand for tomatoes this 
season for buyer’s labels has been larger than ever, 
and to secure really choice quality for that purpose a 
small premium has to be paid above the market price 
for same grade under the packers’ own labels.” 

Says another Maryland report: “The packing sea- 
son of 1907 can be called practically done; the packing 
house still running is like the last rose of summer— 
‘blooming alone.’ For two nights or more within the 
last week, ice has been formed in the vicinity of the 
ereat packing sections of Delaware. ‘That settled it,’ 
the total pack in all this season is probably over and 


-above the figures of 1906, but ’tis authoritatively re- 


ported that the west is also down and out, with a pack 
considerably shorter against the figures of 1906, and 
as an evidence and in corfirmation of these reports, 
the west is still buying tomatoes. Even western specu- 
lators are ‘sitting up and taking notice,’ figuring on 
Wocks in city warehouses, where goods can be held 
until spring, safely guarded from frost and freezing, 
with no other object before them than seeing them 
grow into gold as the months roll by; they well know 
the disadvantage surrounding the average country 
packing house when the depreciation of quality on ac- 
count of freezing is considered, and for this reason 
there has been a freer offering of tomatoes the past 
week or two on the part of packers, who feel that it 
is better to their interest to take present prices and 
ship, rather than leave their goods where they are and 
let them freeze. The jobber who wants to be on the 
safe side would not go adrift by considering well these 
facts and conditions, which always exist at this season 
of the year, bearing in mind the points which we have 
heretofore had the pleasure of laying before him, in- 
cluding among these a peculiar condition existing this 
season, that can be prominently noted—there was no 
break during the packing season, especially during 
slut week and there was no rejection period this year. 
Those who anticipated a break have ofttimes been dis- 
appointed. Those who predicted a bumper crop 
haven't a figure to suggest today, either in price or 
possible total pack and it is conceded by those posted 
that as soon as the shorts come in for their entire 
wants, prices higher than the present are almost sure 


to prevail.” 
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Tomatoes— 

An easier feeling on tomatoes has overspread the 
country, at least its Eastern half. This easiness had 
its inception at Baltimore, or in that section which is 
dominated by Baltimore. That heavy producing por- 
tion of the country made a large pack of tomatoes this 
year and the price most probably would have eased 
earlier (it usually does in the Fall) if the market had 
not been sustained by the unusually free buying orders 
sent to Baltimore by the West, which had a dis- 
appointing pack and was forced to go East for tomatoes 
to make up its shortage. Maryland No. 3 standard 
tomatoes could be bought on Wednesday at 95¢ Chi- 
cago. Dispatches Wednesday morning reported 3s 
standards obtainable at Baltimore at 85c, whereas they 
had been held at 87%c f.0.b. Indiana packers, taken 
altogether, are making more or short deliveries 
and therefore are not in the market with many goods 
to sell. 

Corn— 

While jobbers are not in the market at present for 
corn, packers realize the strength of the position oc- 
cupied by this article and are bullish regarding it. 
Packers in the West who have corn to sell, (there seem 
to have been more packer-buyers during the week than 
sellers) are holding their strictly standard at 72% and 
75c, f. o. b. factory. Country Gentleman, Western 
packing, has sold during the week at 92% and 95c 
factory. Some went at 85c, factory; it’s the difference 
in the quality that makes the difference in price. 

The tone on corn in the New York market is re- 
ported in late‘advices as being very strong. Business 
on New York State full standards was reported at 
85c to 87M%c, delivered New York city. All reports 
speak of the short deliveries on future contracts. De- 
liveries by Maine packers of fancy corn vary from 
less than 50 per cent of quantity called for to nearly 
the full amount. 


less 


Peas— 

Cheap peas are as good as gone. Very few are 
obtainable, though any quantity would find ready 
The fact is, canners are pretty nearly out of 
it on pea stocks. This statement applies to eastern as 
well as western canners. The 1907 pack topped, bot 
in New York State and Wisconsin, the leaders among 
the pea-producers, the 1906 output in size—but the 
goods nevertheless are almost entirely gone and pack- 
ers’ warehouses e’er long will not hold a case of un- 
sold surplus. New York reports that buyers are in- 


takers. 





terested still, but that there are few offerings: Balti. 
more has had no price changes. 
Sweet Potatoes— 
The feeling on sweet potatoes is stronger, It ap- 
pears that few packers are accepting more orders: 
me ’ 


per doz., f. o. b. Maryland country points, and $1.09 
saltimore for prompt shipment is quoted. 


Apples— 

Apples hold firm at $3.50 f. 0. b. factory for stand- 
ard Michigan No. 10s. This is also the bottom price 
on New York State packing standard tos. The Balti- 
more price on apples is 95c per doz. for standard 38 
$3.25 for 10s, according to last advices. . 
Beans— 

The market on beans is reported somewhat firmer, 
There is a good demand and the offerings are light. 
A report notes that New York State canners are of- 
fering very few string or lima beans, with prospects 
for short deliveries on limas. Baltimore advices note 
that limas are scarce and hard to find at $1.10 per doz, 
and likely to go 1oc per doz. higher than the present 
market. Baked beans also are up. 

Spinach— 

A firm item at present is spinach, for which there 
is a fair demand. Packers have booked orders very 
freely and a Baltimore advice states that most packers 
in that section have withdrawn prices. 

Asparagus— 

Asparagus is extremely scant as to supply and quo- 
tations are scarcely more than nominal. Buyers would 
be glad to get more asparagus if it were obtainable, 
but holders are not disposed to sell and the result is 
a very quiet market. 

Fruits 

The chief feature of the market so far as fruit is 
concerned continues to be the great scarcity of all 
varieties. Everything is in scant supply, consequently 
there are very small offerings of any description. 
There never was a time when at this season of the year 
the offerings of fruit were so light. Most varieties 
are difficult to secure from out of packers’ hands, and 
naturally under such circumstances it is a hard matter 
to quote prices. Last heard offerings of Michigan 
fruits were: No. 2 unpeeled yellow pie peaches at 
$1.10, No. 2 peeled at $1.45, No. 10 standard Mich- 
igan white pie peaches, unpeeled, $3.95; yellow at 
$4.00, No. 10 peeled yellow at $5.00, No. 2% standard 
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peeled pies at $1.50, f. oO. b. Michigan fac- 
California packers have very little to offer in the 
way of peaches or apricots. Baltimore reports note 
that new pears are in demand, and that the pack to 
date has been small, prices being firm. No. 2 pears, 
seconds, are quoted there at 85c, standards at $1.00, 
No. 3 standards in water at $1.15, No. 3 Bartlett pears 


in syrup at $1.35. 


yellow un 


tory. 


Oysters— 
Oyster packing is starting up at Baltimore and the 
resent indications are that quite a quantity of cove 

oysters will be packed there this wnter. The demand 

is reported heavy at $1.00 for 5-ounce for spot ship- 
ment and g5¢ for later shipment. The oyster market 
is in very strong shape. 


Sardines— 

A rather quiet interest prevails in sardines sincc 
the recent advance took effect. Our advices from the 
east state that some belated orders were accepted at 
the old figure, but now all buyers pay the higher cost 
or they do not get the goods. Imported sardines are 
firm and stocks light. The situation abroad is very 
strong. 

Salmon— 

We have been describing the salmon situation, as 
regards the spot supply, from week to week. There is 
nothing to add to it. We can only repeat that the 
market is very firm on all grades and that there is 
such a scarcity on all that prices tend to advance 
further. The spot offerings amount to little. If red 
Alaska salmon is advanced, as is being talked about, 
it is very likely that there will be a sympathetic rise 
in prices on other grades of salmon, as quotations are 
usually scheduled on an analagous ratio. 
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While no special development is reported in dried 
fruit here, there is sufficient demand to keep dealers 
interested and sales are made in larger or smaller 
quantities to suit the whims of buyers. Jobbers re- 
port that retailers are buying actively, but the same 
cannot be said of the jobbers themselves, who are buy- 
ing more or less sparingly pending deliveries of goods 
purchased early on contracts. 

Prunes— 

There is a somewhat easy feeling at present on 
prunes, and the market is quiet. ‘Fhe same easiness 
exists on the Coast and is attributed to the lack of 
ability of some of the smaller people to hold their 
goods. Coast prices are somewhat lower than they 
recently were. 


Peaches — 


Peaches are firm here, if anything, the feeling is 
somewhat stronger. Apricots are firm, with local 
business quiet. 
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Apples- 

Evaporated apples are steady here, and there is a 
fair amount of interest manifested. Strictly prime 
new evaporated is held east at 434c for October-No- 
vember delivery. 





PICKLES AND KRAUT. 





Conditions in the kraut market are much the same 
as existed a week ago, which means that the market 
is extremely strong, with a continued upward ten- 
dency. It appears that Wisconsin will have about one- 
haif the usuai crop of cabbage for the following rea- 
son: Early in the season the weather being very wet, 
washed out a great number of the plants and those of 
later planting are not heading properly. There is an 
unusual demand and the general opinion is that cab- 
bage will bring gocd money, not only on account of 
the crop situation, but for the additional reason that 
other vegetables, such as peas, beans, potatoes, etc., 
are not in normal supply. This naturally will create 
a large demand for cabbage as well as sauerkraut. 

Pickle deliveries are short. The feeling is strong 
and prices are firmly maintained. 
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Cans— 

Former quotations on packers’ cans continue to rule 
and it is unlikely that any changes will be made before 
the end of the year, or previous to the announcement 
of prices for 1908. The old figures are given below. 

The American Can Co. quotes for delivery during 
the packing season of 1907: 


Per 1,000. 
Standard No. 1 cans 13% inch opening................. $10.30 
Standard No. 2 cans 134 inch opening................. 14.25 
Standard No. 2 cans 21-16 inch opening............... 14.75 
Standard No. 2%4 cans 21-16 inch opening............. 18.25 
Standard No. 3 cans 21-16 inch opening............... 19.00 
Standard No. Io cans 2% inch opening................ 46.00 


The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: 


Per M. 

_ WIR aga tedhe ees & piadl ns ais, <a digiarsidin bone wae sane $10.30 
Pi NM sy giao sok vi gd sie uleaion Reenwareaeeden 14.25 
a OR Rede ae eee Cone reer oe re Fe 18.25 
Bi es fr said soe icciad emaeouebnenlaa tome 19.00 
NR cia wa ieatn 2 5c be ne ava pean acai acede 46.00 


The Continental Can Co. quotes the following prices for 
delivery from March to September: 


Per M. 
PMS Nico sce vice els ca sous tea meanieasiaedeanuiee $10.30 
Boe bias ERG ic bdo nwiardos sw nica sates eSGMes 14.25 
ER ON ES a ee. ee ee a wrrere' 
BE OE Sotkois- Sc ht des AGA obit o 55 bars 44d ticeGnen Xe - 19.00 
Fe” ae oe A ae | Pe DE ree ee * -+-+ 46.00 


Standard openings, usual difference (50c) per thousand, for 
each larger size opening. 
Solder hemmed caps: 


Per M 
a | ee ee ere he $1.00 
BI-10 NCR COBMINE ois 0.30 s0.05 vs ecdseetes pipes Cae 
27-16 inch opening......... EERE re ee ee . 1.90 
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The Sanitary Can Co. have made prices on cans for 1907 
as follows: 


Per M. 

Plain. Enamel. 

DE wstcncciadeddduasesceobs canna $12.00 $15.00 
BM ncacinnadinnaanenitn + aeaeewk esate 16.50 20.00 
OR Orr reno oe 21.00 25.00 
RS ere COE nr 22.00 26.50 
OR rrr rr err ae 22.50 27.00 
Pk 2 Mr. 5 occinececuctagewel 25.00 ibe cae 
MS cat cnnacdaawnds acaesdnsebuan 47.50 57-50 


The Virginia Can Co., Buchanan, Va., quotes for season 
delivery as follows: e 


Per M. 
Te err $14.75 
DS SR, BEAU iwi okie oes ccicasccccsl $19.00 


Pig Tin-- 

The decline in prices was continued during the first 
part of the week, the low mark, $31.25, being reached 
on Wednesday. <A sudden reaction took place on 
Thursday and price was carried upwards about 114 
cents per pound. The rise put a stop to whatever 
business was in sight for consumers’ account, and any 
figures being named are nominal. 

We quote as follows f. 0. b. New York: 


Spot. Oct. Nov. 
5 to 15-ton lots... .$32.50 $32.25 $32.00 
ty. 3: 3 9 eer 
fe | eee | ere err eer 
Tin Plate— 


Market unchanged and indications are that it is 
likely to remain so for the balance of the year. 
Reports are that the output is being reduced by both 
the leading interest and the independents. 
Prices f. 0. b. mill: 
BESSEMER STEEL COKES. 


"t ¢ fs) ¢ 5 rrr ee $4.05 
Te 3) SS eee rere 3.90 
ig fe ¢  § Serrerter rs 3.85 
BS Oi SO CU GG Ds ce vasn si cvasecves 3.80 


Features of the November Scribner. 


Of all the ships that have sailed the seas none have 
been more picturesque or more associated with ro- 
mance than the galleons of old Spain. The story of 
their early voyages, of the immense treasures they 
carried back from the New World, and the constant 
dangers they endured from predatory adventurers 
from all over the world, is told for the first time in 
the November Scribner in John C. Fitzpatrick’s article 
on “The Spanish Galleon and Pieces-of-Eight.” 

The illustrations by Frank Brangwyn include four 


superb paintings reproduced in full color. 

The last of Sidney Lee’s articles on “The Calf of 
the West: America and Elizabethan England” has 
to do with “The Path to Jamestown.” It summarizes 
in a clear and most interesting way the whole tendene 
of exploration which finally led to the establishing of 
an English colony in Virginia. In these papers Mr. 
Lee has brought out, as no one has before, the essentiaj 
facts and influences that led the Englishmen of that 
time across the western ocean. 


Expert Declares Two Hundred Dishes Can 
be Made from Corn. 


If people would eat less meat and more corn they 
would feel better and save more money, according to 
Mrs. Elizabeth O. Hiller. 

For about 9 cents, Mrs. Hiller says, a person can 
fix up the finest kind of a dish out of corn. Not only 
this, but there are 200 such dishes, she adds. . 

What can she make out of corn? Oh, almost every- 
thing. Pannhaus, for one. That is an old Pennsyl- 
vania Dutch combination of corn meal and liver sau- 
sage. It’s good, too, she says. 

A whole meal can be made of corn for that matter, 
In this Mrs. Hiller would have soup of cream, made 
of green corn; corn timbale, which is a mold of com 
served on a tomato; corn souffle, corn on the cob, 
corn pudding, salad of corn, old-fashioned corn bread, 

It would be the easiest kind of a deal, Mrs. Hiller 
asserts, to furnish a daily bill of fare, of corn alone, 
for several months. 


Follow Your Natural Bent. 


Whatever you are by nature, keep to it; never 
desert your line of talent. Be what nature intended 
you for, and you will succeed; be anything else and 
you will be ten thousand times worse than nothing— 
Sidney Smith. 


Heavy Sales of Spinach. 


It is reported from Maryland packing centers that 
the canners have booked business in the fall packed 
canned spinach in excess of any previous season.— 
New York Commercial. 





Want a Man or a Place? 


Use a Want Ad. in Tue CANNER. One insertion of 
your “Want” may do the trick. 
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Allison’s Character Numerals 


PACKERS AND CANNERS Ili CUTTING IDENTI- 
FICATION OR FRADE MARK NUMBERS ON END OF LABELS 


This Sysem identifies your goods and the year packed. 


Identification number cut from 500 labels at ore operation of the ma- 
chine without se parating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 


Separate character cut in connection with registration rumber to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of ¢ .rchaser. 

Packers can safely guarantee goods under buyers’ la 
their own, as identification is positive. 

Weight of Machine 120 lbs., shipping weight 135 Ibs. 

Price, including registration certificates and duplicate set of cutting 
dies, is $80.00 f. o. b. Chicago, Ill., or Des Moines, Iowa. 


H. H. ALLISON, Sac City, lowa. 
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The 
‘Vv ‘Virginia Can Company 


BUCHANAN, VIRGINIA 














The Packing Season is 


NEAR AT HAND 


Packers who have not bought 
should 


ORDER AT ONCE 


and escape the danger of being caught 
without Cans during the season. 


We can now accept a few orders for 


IMMEDIATE 
SHIPMENT 














Write, or wire, us tor terms and full information. 





Virginia Can Company 


BUCHANAN, VIRGINIA 








0. C, HUFFMAN, P 
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Baltimore, Md., Oct. 21, 1907. 

Epiror CANNER—Tomato packing continued all through 
last week in a general way in this section, but of course 
none of the houses was able to run to anything like the 
extent they have been doing for two or three weeks previ- 
ously. Some few country houses will be able to pack for 
two or three days this week, but so far as country houses 
are concerned, it is safe to say the season will be over this 
week. Those packers in Baltimore, however, who want to 
pack tomatoes will doubtless be able to get enough for a 
half or three-quarters of a day’s run for the balance of 
this month, unless we have colder weather than we have 
had up to the present, The reason that Baltimore houses 
can pack later than country houses is because tomatoes are 
shipped here in small quantities from a greater section of 
country, thus in the aggregate making enough for houses 
to run, whereas country houses have to depend entirely 
on their local supplies. Then again, even though some of 
the country houses could run a few days longer they find 
it impossible to keep their skinners, as these people become 
restive and want to return here so as to be sent to the 
various southern oyster packing houses. Those tomato 
growers, therefore, who still have some tomatoes on their 
vines to pick and who are prevented from delivering them 
to their local packing houses turn around and ship them to 
Baltimore, which, of course, increases the supply here and 
allows the Baltimore packers to run later. 

The gatherers of tomato statistics are now sharpening 
their pencils and figuring on the pack. Their guesses cover 
a wide range. Some people claim that there will not be 
as many tomatoes packed in the aggregate as there was in 
1906 when ten million cases in round numbers was -given 
as the total pack. Others claim that this season’s pack 
will be the largest on record and that it will go over twelve 
million. I am inclined to the opinion that when the total 
figures are in we shall see there has been put up a pack 
of fully eleven million cases. One thing is certain, and 
that is, that the pack of Maryland, Delaware and New Jer- 
sey will largely exceed the pack of last year. Some well 
posted people claim that these three States have packed 
from 30 to 40 per cent more tomatoes this year than last, 
but I think that a conservative estimate will hold the in- 
crease down to about 25 per cent. Caroline County, Mary- 
land, alone is reported to have packed nearly 1,000,000 
cases in 1907, against 750,000 cases in 1906, which is an 
increase of 33 per cent. 

The three states before mentioned, according to your 
statistics of last year, put up about 4,600,000 in round 
figures, so if we add 25 per cent to that we will have a 
total of about 5,800,000. In 1905 these three states packed 
about 3,400,000 cases out of a total pack for the country 
of 6,500,000 cases, thus packing over one-half of the total. 
In 1906 they packed about 4,600,000, against a total of 
about 9,900,000, thus packing about 46 per cent of the total 
pack. Judging from all the reports that are coming in 
from the West, the pack there will not show the same ratio 
of increase as the Tri-States will show, but if the remain- 
ing States pack even as many tomatoes in 1907 as they 
did in 1906 they will contribute to the total a little over 
5,000,000 cases, which, added to the 5,800,000, the amount 
computed for the Tri-States by adding 25 per cent to last 
year’s pack, will give a total of about 11,000,000 cases. 
This is an early estimate, however, carefully made from 
such information as has already come to hand, but it is 
subject to revision as later returns come in. 

The market is holding its own very well, considering the 
late packing season. Sellers are showing a little more 
anxiety to dispose of their surplus stock that they did a 
week or two ago, but whenever a concession is offered there 
seems to be plenty of buyers ready to take in the goods. 
I can only repeat that the buyers are making the market 
and therefore the amount of stock on hand has very little 
to do with it. The surplus stock is simply being transferred 
from the packers to the jobbers, and the last mentioned 
class are going to do the carrying. No. 3 standards are 


still held at 90c Baltimore and 87%4c f. o. b. country. There 
is a very heavy demand for unlabelled goods of good quality. 
Naturally the quality of the pack of the last week or two 


has not been up to the mark, so buyers should be careful 
in placing their orders. 

Corn continues to advance and it is in a very strong posj 
tion. The demand is very heavy for ordinary Harford 
County style at 7o and 72%c and standard Maine style 
at 75¢c. : 

Apples continue in good demand at $1.00 for 35 and $ 
to $3.35 for Ios. ; sa 

Pears are going out as fast as packed as per prices named 
in my last letter. 

Sweet potatoes are getting scarce at $1.00 and look like 
going to $1.10. 

Baked beans have taken on a sharp advance, selling at 
from 5 to 7%c per dozen higher than the prices that have 
prevailed all through the summer. It is reported that the 
pea bean crop is short and likely to continue high. 

TARTAR. 





| PORTLAND. 
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Portland, Me., Oct. 21, 1907. 

Epitor CANNER—I have no change to make in my previous 
“guess” at the net results of the corn pack, say probably 
about 70 per cent average delivery with some down to about 
50 per cent, and others 100 per cent and slight surplus. The 
question of the greatest importance is, what is there left 
for sale to carry the trade for a year to come. I will ven- 
ture to say that it is the smallest stock on record for many 
a year, consisting of but very few carloads. Fancy corn 
of the past season has sold in blocks at $1.00 f. o. b. Port: 
land, and very little, if any more at that, while new fancy, 
held firmly at $1.10, is liable to be sold or advanced any 
day. Standard, of which there is none, except in the hands 
of jobbers, sells from 80 to 85c, and in this shape, but 
little can be found. The reader can draw his own infer- 
ences, make his own prophecies to suit himself; but, all 
the same, the country at large as well as Maine is con- 
fronted by a serious shortage. Of succotash, there is not 
500 cases. 

There is a heavy demand for No. 10 canned apples from 
every section of the country east of the Mississippi, and 
some beyond. My statement was true, notwithstanding the 
denials, that Maine had more apples than a year ago by 
quite a per cent. As a consequence, many thousand cases 
are being put up, more than was ever known, but what of 
that? The consumption is still heavy at the price, and 
will continue at even higher figures that may not be far 
off. This state is, this season, the storehouse of this 
fruit, and, fortunate it is for the country at large that 
Maine was favored. With the failure of peaches, so far 
as low prices are concerned, the apple has to take its 
place. and must for one year. Maine fruit is the finest 
grown in the United States as far as quality is concerned, 
although the apple is not quite so large as usual. 

So much for the previous list, but how about the rest 
of the song, pitched in the minor key? There are no 
clams, blueberries, squash, pumpkin, string beans or lobsters, 
a “beggerly account of empty boxes.” Short packs the 
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Stamps your private 
mark permanently on 
every can. Mark eas- 
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countty over is the rule, and this condition warrants much 
of the advance we must recognize as legitimate. ‘ 
But will these high prices continue in the coming years? 
That is a serious question. May not part of this advance 
be caused by the same. influences that have caused higher 
prices in other commodities ? The influence of many trusts 
has caused part, and higher prices for labor another. Many 
articles of food have been too low to afford legitimate 
profits, and under the better times, it is natural that con- 
sumers must pay more, — : : ae 
Those who lived and did business during the sixties, when 
prices fluctuated from day to day, almost. from hour to 
hour, can well remember the nervous strain under which 
all business was transacted. Up, steadily up, day after day, 
ag advanced the price of gold, so rose merchandise, until 
(how well I remember the day!) when gold reached 240! 
Then the surrender of Lee, and down, steadily down, went 
Gold, the civilized world over, is the measure of 
When greenbacks were issued they became the meas- 
ur of value, and gold became a commodity. The volume 
of paper out measured and produced a price accordingly. 
Now the “yard-stick” or measure of value has been gold 
for many years, since resumption, but for several seasons 
the output of gold from the mines has been unprecedented, 
enormous, in fact. The yard-stick, or measure, has length- 
ened, so to say, hence prices advance also. This increase 
has become a permanent factor with a tendency to make 
stable a certain increase in value. Over-production or short- 
age is another matter. INDEX. 


Seattle, Wash, Oct. 16, 1907. 


Eprror CANNER—There is some talk of an advance in the 
price of Alaska red salmon among the packers and brokers. 
The demand has been so unprecedented in the face of the 
price that was named at the opening of the season, that it 
is becoming the impression that the price should have been 
$1.25 per dozen instead of $1.15. Still, it is more or less 
of an experiment at the opening of the buying season to 
establish a price, and brokers can tell a little later on what 
the market will warrant. The opening quotation on Alaska 
reds was said to have been delayed later than usual this 
year in order to get an exact size-up on conditions of the 
market and the exact size of the pack, and a price of $1.25 
was considered very seriously. However, in view of general 
financial conditions throughout the country, it was decided 
that a more conservative price would be judicious as an 
opening quotation. This price has been so unusually well 
received, however, and the salmon is moving out of first 
hands at so rapid a pace, that brokers now believe the 
market would have carried the higher price without any 
decrease in consumption. : ; 

One thing seems certain, that with salmon going so rapidly 
into the hands of buyers, and only about three-fourths of 
the usual pack to supply the increased demand, conditions 
are such as to warrant a stiff price before the season is 
over. The law of supply and demand should hold as good 
with the canned salmon as with other commodities, and 
this year the supply is small and the demand unprecedented. 
If the winter and spring: buying obtain to anything like the 
proportions that they have in previous years, the beginning 
of the summer buying season in 1908 will see a virtually 
bare market, when buyers will want stocks and packers 
will not have them for sale. . 

Figuring on this basis, the packers believe that even if 
an increase in price now would reduce consumption “to 
some extent during the fall season, it would only mean 
that they would be forced to carry portions of their stocks 
through until the beginning of the summer months, when 
the demand from jobbers wotld clean them up long before 
the 1908 pack becomes available. SOCKEYE. 


4 —_ 


New York, Oct. :20, 1907. 

_ Eprror Canner—Few features developed during the week 
in canned goods, excepting the usual run of business. Sales 
of some varieties exceeded those of the previous week, but 
m the main there was comparatively little actual change. 
In general conditions are substantially the same as were re- 
ported previously, with possibly a shade firmer feeling in 
some varieties in some quarters. Often it is difficult to 
obtain the correct situation in the market, different indivi- 
duals see things so differently. 


prices. 
value. 





SEATTLE. 











NEW YORK, 





A shade firmer feeling developed. in tomatoes, and while 
it is still possible to buy full standard Maryland 3s,on the 
basis of 87¥%c f. o. b. factory,.a majority of packers are 
asking goc and here and there one wants 92%c. Local 
jobbers would take hold freely on the basis of 87%4c, but 
apparently that opportunity has all but passed. Bids of 
85c are numerous, but so far as could be learned no sellers 
were found at that figure. No. 2s are in strong position 
with 70 to 72%c f. o. b. factory quoted. For gallons the 
best price obtainable is $2.80 f. 0. b. factory. Late estimates 
on the total pack place it at $8,500,000 cases. A transaction 
that attracted some attention was the sale of 1,000. cases 
1908 54-inch Delaware pack, full standard grade. It was 
the earliest sale of futures ever recorded in this market, 
but unfortunately the principals refused to give out prices, 
thus allowing grounds for any sort of suspicion one might 
harbor. Spot prices are: Maryland standard 2s, 72% to 
75C; 38, 95 to 97%c; Maryland gallons, $2.90 to $3.00; New 
Jersey gallons, $3.10 to $3.20. 

A stronger tone and better local interest has developed 
in both. spot and future corn, with sales of state pack in 
standard grades reported at 85 to 87'%4c on new pack. Sales 
in one day aggergated fully 5,000 cases at these figures. 
Southern Maine style pack is reported firmer at primary 
points. But littlke new pack Maine corn is offered and 
holders want $1.00 to $1.05 here for fancy. Western corn 
is offered sparingly and prices are tending upward. Spot 
prices are: State standard, 821%4 to 85c; fancy, 90 to 95¢; 
Southern Maine style, 80 to 82%4c; Western, 80c; Maine 
standard, 90 to 95c; fancy, $1.02% to $1.10. 

The market is cleaning up on sifted and fine sifted peas. 
Seconds are offered a bit more freely, but stock is coarse 
and many purchasers will not take it. Standard grades are 
unchanged. Spot prices are: Petit Pois, $1.90 to $2.00; 
extra sifted early Junes, $1.45 to $1.50; sifted early Junes, 
$1.25 to $1.30; standard early Junes, $1.05 to $1.10; mar- 
rows, $1.00 to $1.0714; seconds, 90 to 95¢c. 

A fair demand for spinach prevails and packers are said 
to have booked good orders for the fall pack. Spot prices 
are: Standard 2s, 92% to 95c; 3s, $1.25; gallons, $4.25 to 
$4.30. 

A fair spot demand for salmon is reported, but 
lots of red Alaska are available, even at $1.30 here. Some 
hoiders are quoting $1.32%. Medium red talls are firm. 
Pinks are quiet. Spot prices are: Columbia river halves, 
$1.20; sockeye halves, $1.15 to $1.20; Alaska talls, $1.30; 
medium red, $1.15 to $1.20; pinks, $1.00 to $1.05. 

Not much is being done in fruits. The market is firm 
on all offerings. State gallons have sold at $3.75 delivered 
for new pack. Pineapples are firm. A fair demand is re- 
ported for pears. Small fruits are scarce and the tendency 
of values is upward on all varieties. HARLEM. 


few 


National Government Should Control Salmon 
Fisheries. 


An effort is again being made to get the canners of 
Puget Sound and British Columbia together on the 
proposition of keeping their canneries closed during 
the sockeye season in 1908. Dissension is already 
cropping out among the canners, however, which may 
result in failure to bring about an agreement. The 
attitude of the canners on this question is about like 
a lot of small kids quarreling over a division of the 
candy. Notwithstanding the fact that the supply of 
sockeyes has been so depleted that there would be no 
profit in canning this variety next year there are still 
some men who are so afraid the other fellow will get 
the best of any bargain that will be made that they 
refuse to join such a protective movement. 

In the opinion of the Pacific Fisherman it is not 
likely that the impending destruction of the sockeye 
industry will be averted by any action of the canners 
themselves—simply because the interests at present 
engaged in the industry do not have, in the broadest 
sense, the welfare of the industry at heart. What they 
want is immediate profits, if the result is the utter 
annihilation of the industry.—Pacific Fisherman. 
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Address of F. H. Ellsworth on Canners’ Mutual 
Fire Insurance* 


In addressing the meeting of the Western Packers’ 
Canned Goods Association at the Shermar House, 
Chicago, Tuesday, October 1oth, Secretary F. H. Ells- 
worth of the Ohio Canners’ Mutual Fire Insurance 
Co., spoke as follows: 

The Ohio Canners’ Mutual Fire Insurance Co. was duly 
incorporated under the laws of the State of Ohio on August 
8, 1907, and has for its incorporators and Board of Directors 
the following representative canners: 

Hon. Sam’l W. Courtright of the New Circleville Canning 
Co., Circleville, O. 

R. C. Peddicord of the Fayette Canning Co., Washington 
C. H., Ohio. 

L. A. Sears of the Sears & Nichols Co., Chillicothe, Ohio. 

J. C. Warvel of the Wauseon Canning Co., Wauseon, Ohio. 

James Stoops of the Waynesville Canning Co., Waynes- 
ville, Ohio. 

W. C. Pressing of the Pressing & Orr Co., Norwalk, Ohio. 

F. S. Hasserot of the Hasserot Canneries Co., Cleveland, 
Ohio. 

F. F. Wiley of the Naomi Canning Co., Edinburg, Ind. 

The laws of Ohio are very explicit in their interpretation 
of forming a mutual fire insurance company. 

First, you must incorporate with not less than five nor 
more than fifteen members, all or a majority of whom must 
be residents of the State of Ohio. 

Your application for a charter must be referred to the 
Attorney General and if found in conformity to law, will 
then be certified to by the Secretary of State, who will then 
furnish a copy to the Insurance Commissioner. 

When you have thus far complied with the law, you must 
then elect from your members a Board of Directors, who 
in turn must choose from their number a President, Vice- 
President, Secretary and Treasurer, all of whom shall, be- 
fore entering upon their duties, take an oath to faithfully 
perform the same. 

Any company so incorporated must then file with the 
Insurance Commissioner a good and sufficient bond in the 
sum of ten thousand dollars to protect the subscribers and 
for the faithful accounting of all monies coming into their 
hands previous to permanent organization. 

The law further provides that the company shall have 
subscribed not less than 200 separate risks, aggregating not 
less than $500,000 at risk, and have subscribed and fully 
paid in not less than $10,000 in cash premiums. Thus it 
will be seen the wisdom of the above indemnity bond. 

When the above requirements have been fully complied 
with, the Commissioner of Insurance will cause an examina- 
tion to be made and if found correct, he will then issue 
his license permitting the company to begin issuing policies 
of insurance. Thus it will be seen that the company is at 
all times under the jurisdiction and supervision of the In- 
surance Department, thereby eliminating any wild-catting or 
irresponsible business. 

This company is not a note company nor an association 
of inter-insurers but must issue all their policies on the 
cash premium plan and must carry the same re-insurance 
reserve as stock companies, issuing similar policies. 

There are several ways and methods of conducting mutual 
fire insurance. 

Under the note plan the assured’s contingent or assess- 
ment liability is limited to the amount of his note, less the 
credits for premium payments previously made. Under this 
plan it is generally their custom to write their policies for 
five years, generally taking the premium note for five times 
one annual premium and collecting a certain per cent of 
this note annually and in some cases semi-annually. 

In some companies of this character they only collect what 
would be equal to 60 per cent or 70 per cent of one annual 
premium. At the exniration of the five years, if the policy 
has not been cancelled by a fire, the company, or the 
assured, the policy has expired by limitation of contract, #nd 
the remainirg portion of the note is then cancelled and re- 
turned to the assured. 

On the association plan any number of property owners 
can associate themselves together and agree upon a contract 
whereby they will indemnify each other for any loss or 





*Tue CANNER was unable to obtain a copy of Mr. 
Ellsworth’s remarks in time to incorporate his address 
in the report of the meeting of the Western Packers’ 
Canned Goods Association published in our last issue. 





damage to property that may occur by reason of a fir 
Under this plan they do not have to carry any re-insurance 
reserve nor are they generally under the jurisdiction ; 
supervision of any Insurance Department, * 

Their assets will be what they choose to make them Thei 
assessment or contingent liability will be unlimited, ‘maki : 
the responsible pay for those unable to meet their assess 
ment obligations. i 

Under the laws of the State of Ohio the Ohio Canners’ 
Mutual Fire Insurance Company must fix in its constity. 
tion and by-laws the amount of contingent liability each 
policyholder must assume, which contingent liability is limit. 
ed to three cash premiums under each policy and no more 

It will not be the purpose of the Canners’ Mutual to cyt 
the rates nor to demoralize the business but to collect the 
same premium as the assured must pay the stock com. 
panies and by a careful selection of risks and frugal man- 
agement pay as large a dividend as your Board of Directors 
may deem wise and just. 

It will further be the intention to work in full harmony 
with the canning interests and to make all reasonable sug- 
gestions as to improvements of each factory, thereby mini- 
mizing the hazard and reducing the rates accordingly, 

Policies will be written for five years, renewable annually 
or for short term with one full cash or annual premium 
paid in advance on five year policies and the customary 
short rates for short term policies. On expiration of same 
the assured will be entitled to the dividend the company js 
paying in that year, whether the policy is renewed for the 
succeeding year or not. 

The company will not do an agency business but will go 
direct to the assured, thereby saving the cost of agency 
expenses from the start and at the same time make a survey 
and personal inspection and selection of the risk and such 
factories as are not up to the average, we are accepting, 
must of course be declined until put in proper condition, 

We might add that we have in Ohio quite a number of 
old mutual companies that will go along with us on your 
plants, thereby enabling you to carry a good portion, if not 
all, your insurance in good mutual companies, thereby effect- 
ing a saving to you right from the start of about one-fourth 
that you are now paying. 

We would rather have ten good companies on a line than 
one good company for the loss ratio would not be abnormal 
on a limited premium income and work a hardship on your 
company, 

The company is now receiving applications for subscrip- 
tions in and out of the State and we hope the canners will 
give us their unqualified support and send in their applica- 
tions to enable us to get in operation as early as possible. 

With the splendid Board of Directors, made up of the 
foremost canners and packers, may we not hope with your 
support, to make this company all that you would desire. 
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It is reported that St. Paul, Minn., interests propose the 
establishment of a pickling plant at Rochester, Minn. 


The Muskegon, Mich., Pickle Co. is understood to be 
contemplating the establishment of salting stations at Dalton 
and Sullivan, Mich. 


The P. Hohenadel Jr. Co., of Janesville, Wis., has brought 
suit for $22,900 damages against H. W. Buckbee of Rock- 
ford, Ill., in the Federal Court at Freeport. The suit 1s 
the outgrowth of a transaction in cucumber seed several 
years ago. 


Speaking of the kraut and pickling plant of the P. Hohen- 
adel Jr. Canning Co., at Rochelle, Ill, the “Rochelle Inde- 
pendent” says: “The main room is 150x50 feet in size, three 
stories high. This contains all the machinery and equip- 
ment used for canning peas, corn and beans. The store 
house, annexed to this main room, is two stories high, 
200x48 feet in size, with basement. In this portion of the 
plant is located the business office. The kraut house 1s 
also 200x48 feet in size, two stories and basement. The 
main floor holds the machinery for removing the core from 
the cabbage, cutting it and carrying it to the twenty large 
vats where it is processed. These tanks, each sixteen feet 
in diameter and twelve feet deep, are filled several times 
during a season, The pickle house, 225x40 feet, located west 
of the kraut house, holds the machinery necessary for 
economical and skillful handling of cucumbers, which are 
processed in twenty large tanks. On one end 0 
building is the process room, 40x50 feet.” 
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Absolutely the Best Paste 
for Canners is 


STEK-O 


A Perfect Paste in Powder Form 


The originators and manufacturers 
had years of experience at labeling 
tin cans and the direct result of 
their paste USING was the pro- 
duction of STEK-O —a paste which 
was so good that they determined 
to pass it on to others. 


Sample FREE. 


Orders on Approval 








CLARK PAPER & MANUFACTURING CO. 


ROCHESTER, N. Y. 


45 AGENCIES 
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SUPPLIES 


erate Unease 
CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and it will be de- 
livered to you, all charges paid. 


H.Channon Company. 
Chicago. 














A NEW 
BUSINESS GETTER 


@ Several manufacturers are now 
advertising their containers. 








@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you use POPE “CLEAN- 
&-BRIGHT” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 








POPE TIN PLATE CO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world—making only canning tin plate and black plates 











WRITE FOR 
CATALOG 
AT ONCE 


CONVEYING and | 
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A COMPLETE COURSE 
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Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
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Benzoate of Soda Users Meet in New York. 

At the quarterly meeting in New York city last 
week. of manufacturers of preserves, condiments, etc., 
a committee was appointed and given power to act 
upon all questions likely to arise in the course of the 
association’s efforts to preserve the business of its 
members. This committee is composed of the follow- 
ing: W. P. Anderson, of Hungerford Smith Co., 
Rochester; E. O. Grosvenor, of Williams Bros. Co., 
Detroit, and E. C. Johnson, of H. A. Johnson Co., Bos- 
ton. The chairman of the committee has power to in- 
crease the number of the committee to six members. 

After exhaustive discussion of the benzoate of soda 
issue and of the attitude of Dr. Wiley toward the use 
of this preservative the following resolution was unan- 
imously adopted : 

Be it resolved by the Food Manufacturers’ Association at 
their meeting in New York, Oct. 17, 1907, that 

We (the members) second the movement of the govern- 
ment in the direction of improving the food supply of the 
country, as being in the interests of manufacturers and dis- 
tributers. ; ; ’ 

But at the same time, we must give expression to our 
regrets at the numerous difficulties under which the business 
interests labor, because of the conflicts in the various state 
laws and their interpretation, and we therefore urge the 
unification of these various laws as far as possible. 

That believing benzoate ‘of soda to be harmless, and 
knowing its necessity for our business in small quantities, 
we urge the food experts to allow its continued use. 

The above resolution it was decided will be read at 
the conference between Secretary of Agriculture Wil- 
son and the National Pickle Packers’ Association. 
This conference is scheduled to be held at Washington 
in November. 

There has been a material gain in membership in 
the organization of the preservers and condiment man- 
ufacturers since the membership fee was reduced to 
$20 a year. At the New York meeting the total mem- 
bership, by the admission of the following, was in- 
creased to eighty-six: 

Hyman Pickle Co., Louisville; The Murray Co., Boston; 
Curtis & Moore Co., Boston; E. F. Gerry, Lynnfield Centre; 
T. A. Snider Pres. Co., Cincinnati; Jones Bros. & Co., Louis- 
ville; Leroux Cider & Vinegar Co., Toledo; National Pre- 
serving Co., Baltimore; Garrahan Canning Co., Luzerne; 
S. R. Deyo Co., Kingston; Perfection Mince Meat Co., 
Newark, N. Y.; The Crandall & Godley Co., New York; F. L. 
Dagett Co., Boston; Mansfield, Witham & Co., Lowell ; p 
Hungerford Smith Co., Rochester; Cleveland Fruit Juice 
Co., Cleveland; McCalla-Ross Co., Chicago; A. H. Bullard, 
New York; Sheehan Fruit Syrup Co. Utica; Simpson 
Spring Co., Easton; The Liquid Carbonic Co., Chicago; 
Cruikshank Bros. Co., Allegheny, Pa.; S. J. Van Lill Co., 
Boston; Gast, Crofts & Co., Louisville; The Kuner Pickle 
Co, Denver; Burr Mfg. Co., Richmond; Geo. A. Bayle, 
St. Louis; The E. C. Flaccus Co., Wheeling; I. J. Carleton 
& Co., Chelsea, Miss.; W, S. Mansfield Co., Lowell; W. W. 
Cary & Son, Lyonsville, Mass.; Oklahoma Vinegar Co., Fort 
Smith, Ark.; J. A. Thompson, Melrose, Conn.; Lewis Elmer 
& Sons, Inc., Baltimore; E. D. Pettengill Sons Co., Portland, 
Me.; The Caruthers-Terry Preserving Co., Akron, Ohio; 
Triumph Catsup & Pickle Co., E. St. Louis, Ill.; Standard 
Syrup Co., Adam Roth Grocery Co., St. Louis Syrup & 
Preserving Co., A. Weber & Co. and Fruit Growers’ Pre- 
serve Co., of St. Louis; Powers, Weightman-Rosengarten 
Co., New York; Wood & Selick, New York; F. L. Miller 
& Co., Boston; Thompson Flavor Co., New York; I. P. 
Rust, Keene, N. Y.; Corn Products Refining Co., New 
York; John T. Doyle Co., New Haven; American Pickling 
Co., Providence; H. F. Voss, Brooklyn; Pressing & Orr Co., 
Norwalk, Ohio; R. Vagt, Brooklyn; L. C. Arny, New Or- 
leans; J. W. Oelrich & Son, Brooklyn and Bessire & Co., 
Inc., Indianapolis. 

A suggestion that the benzoate manufacturers be 
asked to contribute to the work of the association was 
not adopted. A letter was read from R. M. Allen, 
head of the division of state food inspection, Lexing- 
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ton, Ky., suggesting that all forces make a campaign 
before congress this winter to secure an appropriation 
to enable the experiment stations to co-operate with 
the United States Department of Agriculture in taking 
up problems of food preservation without the use of 
so-called deleterious preservatives. 

Prof. Allen’s communication was; in part, as fol- 


lows: 

“The pure food work has passed the period of criticism 
and agitation and is fastly becoming a work of construction 
Of course there will continue to be a minority of food in- 
terests who will violate the laws from time to time, byt 
the great majority of food manufacturers and dealers not 
only want to comply with the laws, but want to give the 
consumer the purest and most wholesome products Possible: 
and in doing this they are confronting big problems, the 
overcoming of which vitally concerns every producer, dealer 
and consumer. 

“Since my connection with the experiment station work 





PROF. R. M. ALLEN. 


I have been struck with the fact that while the National 
and State governments do a large amount of splendid work 
to help raise the grain, the berry, the beef and the pig, 
there is very little if any organized co-operative investiga 
tion on the part of the Government into the problems of 
making the raw products into food and distributing it to 
the consumer. Especially is this true as it relates to the 
class of firms such as comprise more than 90 per cent of 
the 18,000 or more of American food manufacturers. The 
experiment stations have done a great work in dissemi- 
nating scientific principles among the dairymen, stockmen, 
corn and wheat growers, truck gardeners and _horticultur- 
ists, in fact, in some instances, I believe it can be conserva- 
tively said that the work of these experiment stations in 
co-operation with the United States Department of Agri 
culture has doubled the agricultural, horticulural and_stock 
wealth in this or that region. For examples of this follow 
the work of Henry and Babcock among the dairies of Wis- 
consin; the work of Curtis and Holden in the Towa corn 
belt; the work of Cornell and its stations in New York; 
the results of Government sugar investigations in Louisiana 
and Mississippi, the effective scientific plant breeding on the 
quality and yield of tobacco in Conaecticut, Kentucky and 
the Carclinas, and so on. 

“There are many general problems of vital interest 1 
every one of this or that class of food manufacturers, such 
as the effect of cold storage on foods and its proper use; 
the spoilage of fruit and vegetable pulps and their preserva 
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sanitation in the factory and 
and other food value of this 


storing ; 
the nutritive 
classes of waste products which are good 
and classes which are not, and so on, and so on. 
uggestion that all forces make a campaign before 


tion, sealing and 
grocery store; 
or that product; 
for food, 
It is my sug , iy é a : 
Congress this coming winter to secure appropriation to 
enable the experiment stations in co-operation with the 
State Pure Food Department and the United States Depart- 
ment of Agriculture to take up the study of such problems 
as these. Let the appropriation be made in the same way 
that other appropriations are made to the stations, so that 
the only Federal control over investigations in this or that 
State will be to see that the money is honestly spent. — Divi- 
sions for this class_ of work should be organized in the 
stations, and only big, broad scientists employed. A plan 
should be outlined so that the investigators would co-operate 
with that special food idustries which may predominate in 
this or that section. Congress will be asked next year to 
appropriate more money for the enforcement of the Federal 
Pure Food laws, but I believe that if part of this money 
were appropriated for the purposes of constructive work 
as the years go by there will be less and less need for in- 
spection and prosecution. 7 : 

“It is impossible to forecast the good which will come 
not only to the food industry, but to the people themselves. 
These investigations would make a link of public confidence 
between the food industry and the people. It would give 
the food industry the benefit of the very best chemical, 
bacteriological, sanitary and other scientific talent possible 
to employ. And it would do for the food industry what 
the Government established. stations have done for the 
engineering industry, the dairying industry and the agricul- 
tural and horticultural industries. And not only this, it 
would form the surest means of giving the people pure and 
wholesome foods. 

“T have talked this over with several preserve manufac- 
turers and they heartily indorsed the suggestion, and I 
should be very pleased to hear how the suggestion meets 
the views of the members of the association which you go 
to attend. I think possibly the best way to bring this to a 
practical basis would be the appointment of a committeeman 
from each of the several food industries to meet such pure 
food and experiment station officials as would give the 
suggestion interest and support, and then together formulate 


a bill. I do not know, but I believe that both Senators Mc- 
Cumber and Heyburn and Congressmen Hepburn, Mann 
and Richardson would guarantee the passage of such a 


measure by Congress; in fact, I believe that if the merits 
were properly presented to the President he would recom- 
mend the passage of such a measure in his message.” 





Labels on Canned Goods. 


The Federal Food Inspection Board has published 
as a decision the recently issued memorandum in reply 
to the request submitted by the National Wholesale 
Grocers’ Association for an extension of time for the 
use of old labels. In issuing the memorandum re- 
ferred to the Food Inspection Board inserts a brief 
reference to sardines as follows: 

“Attention is directed to the fact that misleading and de- 
ceptive statements of the Board should be allowed to remain 
on one portion of the label with a corrective statement upon 
another portion of the label. This principle of correction 
will be waived until further notice in case of decorated 
sardine tins which were printed and manufactured prior to 
January I, 1907. In these cases the corrections may all be 
made in one label attached securely to one side of the 
package. Each invoice should be accompanied by a certifi- 
cate from the exporter, showing the date of manufacture 
of. the tins.” 





Prune Growers in a Combine. 


A press dispatch from San Jose, Cal., states that 
twenty-six growers of prunes have pooled the product 
of their orchards in an organization founded at Camp- 
bell and aré holding 1&0 tons belonging to the members 
until the market reached the price they have set for 
sale. The crop for the year is the lightest in the 
memory of most of the growers. The 180 tons is the 
product of 600 acres of orchard which last year yielded 
1,500 tons and in 1900 a crop of 5,500 tons. 


Ts 
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The one Soldering Flux with all the points 
necessary to make it THE STANDARD: 

STRENGTH, PURITY, EFFICIENCY, 
LIFE. 

Strength, you need where syrupy stuff is 
being packed. 

Purity, you must have to pass the Food 
Law. 

Efficient, in that it does exactly and per- 
fectly what it is intended to do: 

To clean the tin and let the solder flow 
freely, to prevent the solder from going into 
dross, to keep the steels clean, to prevent the 
use of more solder than is necessary to do 
the work. 

Life, in this connection, means the ability 
of the product to stay in solution in any 
temperature on the machines, and not char 
or dry up, causing no end of trouble if the 
steels are allowed to get too hot. 

We have the flux that complies with all 
the requirements. 

Run a test and compare results with the 
results obtained with the use of any other 
flux. 

We are sure that the difference in our 
favor you will find will warrant you in giv- 
ing us your orders. 

Complies with all requirements of the 


Pure Food Law. 


The Marlow Chemical Works 


Office and Works, WARREN and BAY STS. 
Jersey City, N. J., U. S. A. 


THE BULLOCK-WAIT CO., Agents, 86 Lake St. Chicago. 
S. 0. RANDALL, Agent, Marine Bank Bidg., Baltimore. 
J, E. LASTRAPES, Agent, 524 Gravier St., New Orleans, 
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Sanitary Can Co. Officials in the West. 


Messrs. Wm. Y. Bogle, president of the Sanitary 
Can Co., Fairport, N. Y., and George W. Cobb, the 
company’s able general manager, were in the west last 
week looking after the Sanitary’s interests in this ter- 
ritory. After an inspection of their new Indianapolis 
plant they came on to Chicago Friday, Mr..Bogle re- 
turning to New York Friday night and Mr. Cobb go- 
ing to Grand Rapids, Mich. 

Mr. Cobb spoke enthusiastically of the growth in 
popularity of the Sanitary can among western packers, 
particularly in Indiana and Michigan. The sales of 
Sanitary cans increased, Mr. Cobb stated, 100 per cent 
in 1907 and necessitated the company increasing its 
capacity. In addition to the Fairport plant, at whicli 
point new buildings started last season have since been 
completed, making it, as Mr. Cobb says, “the finest 
can plant in America,’ new plants were put in oper- 
ation at Indianapolis, Ind., and Bridgeton, N. J. The 
present combined capacity of these three plants is 600,- 
ooo cans per day. Besides enlarging its productive 
capacity, the company has increased its capital stock 
to $1,000,000. 

In the Sanitary Can Co.’s Fairport factory a fine 
new power plant, sprinkler system and private tele- 
phone exchange have been installed. This is the com- 
pany’s home factory, the one described as the finest 
can plant in America. A photograph of it, about 
12x36 inches, taken by the Panoramic process, adorns 
our office walls. 

The Sanitary Can Co. at present occupy a leased 
building at Indianapolis, but have purchased a 3'4-acre 
site in that city on which they are building a fire-proof, 
reenforced concrete building 60x225 feet, three stories 
high. This new plant will be completed about January 
1, 1908. The Sanitary Can Co. have been manufac- 
turing cans in Indianapolis since April last. Mr. O. 
T. Day is the manager of the Indianapolis plant. 

The Sanitary Can Co. erected a new plant at Bridge- 
ton, N. J., last spring at a cost of $50,000. It is of 
cement block construction and has been in operation 
since July 15 last. Mr. W. H. Souder is manager of 
the Bridgeton plant. Mr. Cobb states that one new 
plant, possibly two, are contemplated for erection in 
1908. 

Mr. Wm. Y. Bogle, president of the Sanitary Can 
Co., makes his headquarters at the company’s New 
York city office, 105 Hudson street, and Mr. George 
W. Cobb, treasurer and general manager, is located 
at the principal office, which is at Fairport. 


Food Law Violators to be Prosecuted. 


Dr. Harvey W. Wiley, the chief of the Bureau of 
Chemistry, and the director of the government’s food 
forces, is reported to be engaged in preparing cases 
against manufacturers who have violated the federal 
food law. In this connection Dr. Wiley is quoted as 
saying : 

“I expect the first thing the defendants of these suits will 
do in a legal way will be to attack the constitutionality of 
the pure food act. However, similar laws have been put 
into effect, and I have no doubt that this one will be found 
constitutional. During the year that it has been in force it 
has had a decidedly beneficial effect in driving out adultera- 
tion and misbranding. 

“In other words, it has promoted common honesty between 
the manufacturer of food products and consumers. Ninety- 


five per cent of the manufacturers of the country have 
readily yielded to the regulations prescribed by the Depart- 
ment of Agriculture, and with them we have had no trouble 


whatever. 
“We now have 4o laboratories and 150 inspectors in the 


field. They do their work well, but they do not cover th 
country thoroughly. There are spots, particularly in the 
middle West, which we have had to neglect. To make the 
application of the law universal we should have more in. 
spectors and laboratories, and that will require a larger 
appropriation from Congress. We now have $650,000" 5 
year and we need $1,000,000. During the coming session of 
Congress I shall ask for an increase of $100,000, 

“On Oct. 1 the regulation in regard to labels went into 
final effect, and the law is now in full force. So far the 
law has not caused a decline in stocks nor an increase jy 
the cost of living, but it has certainly lessened the danger 
of causing disease among the American people by means 
of impure foods. It more than justifies the money that has 
been spent upon it.” 


Canned Goods Trade-Mark Registered During Week, 


The following trade-mark for canned goods was 
recently adjudged entitled to registration, and any 
person believing he would be damaged by registration 
of this mark may oppose the same. The registration 
is selected by Joseph M. Bowyer, attorney-at-law, 1110 
F street, Washington, D. C., who will respond to in- 
quiries on the subject: 

Serial No. 29,419. (The word Thistle.) Owned by 

Zane & Gill, Swedesboro, N. J. Used upon toma- 

toes, cantaloupes, apples, Irish and sweet potatoes. 


German Scientist Says Sulphur Not Injurious, 


According to Prof. Hofman of the University of 
Leipsig, sulphur in cured fruits is harmless. The de- 
cision of Dr. Hofnian was rendered in a case of Ger- 
man fruit dealers handling California apricots, and is 
considered an authority. Dr. Hofman says in part: 

Farnsteiner has proven that the so-called American fruit 
either raw or cooked contains a combination of sulphurous 
acid with organic substances (sugar) which through their 
chemical action distinguish themselves by a larger resistance 
towards dilated acids and weak oxides. This combination of 
sulphurous acids with organic substances, as same has been 
formerly proven in wines, by E. Reiter and Roques, was 
unknown to the Royal Medical College at the time of the 
delivery of the opinion of June 5 and November 15, 1902, 
to the Royal Ministry of the Interior and therefore its im- 
portance for the judgment of sulphurous acid in dried fruits 
was. not considered. 

That these combinations when united have an entirely 
different relation and an entirely different effect on the 
body than have the sulphurous acid and the common sulfite 
i$ ‘proven by experiment. These fruits contain no or only 
small traces of free sulphurous acid. It requires the em- 
ployment of chemical action to release and ascertain the 
absorbed sulphurous acid in dried fruit. It is necessary to 
dissolve this combination with strong and concentrated acids 
(26 per cent phosphoric acid) and continuous heat to redistill 
the acid free by this process. 

Direct experiments regarding the effect of the 
crystallized combination of sulphurous acid with sugar on 
the human or animal body does not exist in literature. 

From general medical considerations it can be accepted as 
certain that this combination, if not consumed in- excessively 
large quantities, but in the usual quantities in which dried 
fruits are eaten, is absorbed by the blood, the same as other 
easily dissolved varieties of sugar, and is soon absorbed and 
oxidized in the body in an entirely unharmful way. 

It is not sufficient for a judicial decision to assert the 
perniciousness of a certain matter as sulphur dioxide in dried 
fruits, but the expert has also to state wherein the actual 
injury to the health really exists or can exist; that is, m 
which organs disturbance is caused or wherein the injured 
part of the body differs from its normal condition. - 

It is further to be considered that sulphured fruits are 
rarely eaten raw and then only in limited quantities, and 
that when cooked they swell up to two or three times their 
former volume and therefore even in this condition are 
consumed in limited quantities only and not daily. ‘ 

The undersigned is therefore unable on the strength 0 
his medical experience to find any reasonable proofs that 
the consumption of California apricots sold by defendant 
containing 0.152 per cent and 0.176 per cent respectively 0 


pure 
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THE ONLY CAN 


FOR FALL AND WINTER LINES 


Apples, Pears, Sweet Potatoes, Pumpkin 
Beets, Baked Beans, Hominy, Kraut 








ens PP ae 


ora - 


HOMINY 





“THE CAN WITHOUT THE CAP-HOLE— BOTTOM LIKE THE TOP” 

















It-costs no more to be up-to-date. If you are not now using 
the Sanitary Can, let us tell you why you should begin. 
=> SAMPLES UPON REQUEST 


SANITARY CAN COMPANY 











--- General Offices: 
AIRPORT, N. Y. 
INDIANAPOLIS, IND. All Cans Manufactured under FAIRPORT, N. Y. 


BRIDGETON, N. J. Max Ams Patents. N. Y. Office, 105 Hudson St. 
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sulphurous acid have been in any way injurious to health or 
even could be so. 

On the other hand, it is possible to prove that sulphurous 
acid in the united combination as same exists in dried fruits, 
even in much larger quantities and even if consumed daily, 
can be taken without the perception of any injury to health 
whatever. 


Food Law Violations. 


Dispatches from Washington, D. C., stated that 
about one hundred and twenty cases of violation of the 
federal food iaw have been practically completed and 
made ready for transmission to the Department of 
Justice by the Department of Agriculture and it is 
understood that the whole batch will shortly be in the 
hands of the prosecuting officers. These cases cover 
a great variety of kinds of violation and it is expected 
will supply evidence of irregular work in a number of 
unsuspected quarters. 


A “Future” in Canned Goods. 

“The Pacemaker,” issued by Francis H. Leggett 
& Co., the New York grocery jobbers, contains the 
following : 

“Slowly but surely our food supply is being concen- 
trated in the conventional tin can; and the term 
“canned goods” every day covers a greater multitude 
of virtues, if not of sins. Why not “can” human vir- 
tues? We bottle up electrical energy in safe storage 
batteries; we embalm every human thought and feel- 
ing in word-symbols, and we preserve the precious 
tones of loved ones in the cylinder of the phonograph. 
Who then shall deny the possibility of “canning” men- 
tal and morai qualities, and supplying human deficien- 
cies in these to order, by the case? Canned food at 
this moment enables us to live at all, to think, and to 
feel. Why not take the next step, and “can” thoughts 
and feelings? The grocer who reads this may listen 
with unmoved countenance to the consumer’s inquiry 
—“‘Have you canned fine sentiments today? Any 
fresh brilliant ideas?’ Or—“My wife wants you to 
send up two cases ‘Premier’ sweet temper, and half a 
dozen cans of connubial affection, if you are sure that 
it is genuine; and a couple of cans of square dealing 
for my business lunches.” 

We only anticipate by a few years’ time when we 
print a probable extract from a future market report 
of canned goods, as follows: 

“Premier” common sense.—Scarce and much sought 
for. 

Humility, “Meek” brand, talls.—Very little of this 
commodity sold on male orders. Possibly because of 
its liability to swell and burst the cans. 


“Premier” preseverance.—This brand has the repu- 
tation of “getting there” and staying. 

Patriotism, “American” brand.—Cheap and popular 
with prices well sustained; showy labels have stimy. 
lated consumption. 

“Premier” veracity.—Sales limited, but demand js 
of a healthy character. 

“Premier” originality—There are many counter. 
feits of this brand, but dealers are rapidly learning to 
detect them and reject imitations. 

Self-denial—Stock low, with little demand. Halves 
and quarters sell better than wholes, 

“Premier” integrity, square.—Scarce and high, but 
regarded by the trade as a good investment, even at 
higher cost. 

Misrepresentation, trade talls—The best class of 
trade have never kept this in stock, in spite of the 
large apparent profit on sales. 

“Premier” good manners.—These goods have made 
friends everywhere. Attempts to supersede them by 
showy substitutes have not been successful. ' 

The above was written in 1900, but aptly fits the 
present situation, there being as much of a dearth of 
canned goods in 1907 as there was in 1900. 


Shrigley Buys Sandoval Factory, 

The Sandoval, IIll., cannery was recently sold at 
bankrupt sale to Dr. Shrigley, who will put the plant 
in first-class condition and operate it next season in 
connection with his cannery at Alma, III. 


Minnesota Food Rulings. 


Food and Dairy Commissioner Slater of Minnesota 
is at work on a new set of rulings which will make 
the labeling regulations as to a number of lines of food 
products conform to the requirements of the federal 
food law. It is expected Commissioner Siater will 
publish the new rulings about December Ist. 





A Fine Issue. 

THE CANNER desires to extend congratulations to 
its esteemed contemporary, the “National Provision- 
er,” the organ of the American meat industry, on its 
fine convention issue, containing a complete report of 
the recent Chicago convention of the Meat Packers’ 
Association. ‘The convention was the largest meeting 
of meat men ever held, and the Provisioner’s number 
reporting their deliberations surpassed any edition of 
a meat trades journal ever published. Congratulations 
are due the editors on their achievement. 
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“The Canner.”’ 








| 21 WABASH AVENUE, CHICAGO 


Either for immediate shipment or future 1907 
pack. Let me dispose of your products in this 
line. Reliable information always furnished. For 
reference consult Bradstreets, R. G. Dun & Co., and 


PICKLES IN BRINE 
SAUERKRAUT 


O. H. PFERSDORF, 
THE PICKLE AND KRAUT BROKER 
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‘Automatic Body Lock Seaming and Soldering Machine No. 2 


This machine is one of the great- 
est inventions of the age in can 
making machinery. 

The body blanks are placed by an 
attendant on an automatic device 
which carries them into dies, where 
hooks are formed on the ends of the 
. bodies, whence they are passed auto- 
matically to a forming horn, where 
they are formed with hooks inter 
locked and the seam pressed down, 
then passed automatically to an auto- 
matic fluxing device, which places 
the flux, either liquid rosin, or acid, 
as may be desired, on the seam in 
such quantities as may be needed, 
and no more, so as to leave the body 
clean and neat after being soldered. 
The body is passed forward to the 
soldering attachment, where a very 
ingenious device melts fiom a wire of 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease. 

After receiving the solder the body 
is passed under a set of heating or 
sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean. 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 
66 to 70 N. Jefferson St. CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ef Automatic Can Making Machinery. 


SURE THING! 


One customer writes: “We areas hard up as sin, Dollars look 
as big to us as cart wheels, but we have got to have another 
Labeler.” 

That tells the story. Knapp Labelers and Boxers save money. 
No canner can afford to do without them. 

From St. Paul to Texas, and from Maine to California, canners 
are sending us their orders. There is a reason. 

We make hand and power Machines. Price according to capa- 
city desired. We lease or sell outright. Write us for our plan. 








































FRED H. KNAPP. COMPANY 
324 Washington Boulevard,———— $$$ >— CHICAGO 
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CANNED GOODS NOTES 





a 





The Chippewa Falls canning factory is reported making a 
run on pumpkins 


A canning factory is proposed for erection at West Mill- 


creek, says a report from Erie, Pa 


The canning factory at Franklin, Ind., will pack pumpkin 
this year, the first time in several seasons. 


rhe Lange Canning Co., Eau Claire, Wis., having finished 
its pack of lima beans, is now operating on pumpkin. 


The Traverse City, Mich., canning factory is running on 
apples, getting a portion of its supply from Old Mission, 
Mich. 


A tomato canning plant is proposed for Fayetteville, Tenn. 
If local people support the proposition it will be established 
next spring. 

The cannery at Hutchison, Kas., will make quite a pack ot 
pumpkin this season. There has been a scarcity of tomatoes 
this year m that section. 

The canning factory at Huntingdon, Tenn., some days ago 
finished its season’s run on tomatoes. The owners are plan- 
ning to increase the output next season 

It reported that H. C. Head, superintendent of the 
Wausau Canning Co., has resigned his position in order to 
organize a canning concern at Antigo, Wis. 

The Charleston, S. C., oyster cannery has been put in 
operation. ‘This factory, it is stated, will pack a larger out- 
put of oysters than in any previous season. 
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The Little Rock, Ark., Gazette says that the citizens of 
Alma have donated a site and given a bonus of $7,500 to a 
vinegar and canning plant that is to be established there. 


When the Illinois Canning Co., of Hoopeston, IIl., finished 
its season’s pack of corn on Oct. 3d, the work of demolishing 
the old factory building was commenced. A fine, large new 
plant will take its place. 

We have received the following report from Montesano, 
Wash.: “By a combination of small fruit growers and berry 
growers, Montesano is assured of a new cannery. A com- 
mittee has been appointed to organize the company.” 


It is reported that peas will be packed next season at the 
Hohenadel plant at Janesville, Wis. The Janesville Gazette 
says that over 1,200 acres of land in that vicinity have already 
been leased for next year’s pea crop. Preparatory to launch- 
ing into the pea business, a large addition will be built to 
the Hohenadel plant. 


The Brighton, Colo., “Blade” “The Kuner company 
has its new canning factory in Brighton in running order, 
and is turning out a good quality of product. The capacity 
will be enlarged next season, when more ample arrangements 
for help can be made and when it is expected the pickling 


Says: 


and salting station will be under the same roof with th 
cannery. The Kuner company is here to stay, and its Fon 
ence means the putting in circulation here of a large amount 
of money during a season.” 


We reprint the following item from the Terre Haute, Ind 
“Tribune”: “Having gotten its first plant into splendid oper. 
ation and after a clean up a few weeks since, the Clinton 
Canning company will, if the present board of directors is 
re-elected in January, go after a greatly increased business 
for 1908. The capital stock will probably be increaséd to 
$30,000, new buildings erected and machinery installed to 
handle peas, corn, beans, catsup, fruit, kraut, and a 4ull line 
of vegetables. Four thousand acres of crop will be asked 
for during the coming winter.” 


The following is reprinted from the Marion, Ind., Leader 
of Oct. 8th: “The Snider Preserve Company’s plant in South 
Marion to date is 250,000 bushels of tomatoes short of the 
average crop, and at no time this year has the daily pack 
been up to the standard, and the plant has never been under 
full operation. Manager Street of the local plant has put up 
between 75,000 and 80,000 bushels of tomatoes this year, 
which means about 450,000 pint bottles of catsup. The sea- 
son's pack should have been five times this number. The 
receipts are now about 7,000 bushels daily. The conditions 
at Fairmont and elsewhere throughout the county are the 
same, and the shortage of tomatoes will cost the canners 
thousands of dollars.” 
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FRUIT NOTES a 














The English Morello cherry is an excellent fruit. It is 


hardy and does well in most climates. 


After pruning, gather up all the rubbish and burn it. Fire 
is a sure cure for bugs. 


Of course, it is easier to shake fruit from the trees, but 
the bruises are bound to show quickly and may spoil the 
market price. 

The apple crop is fair this year in the vicinity of Lisbon, 
St. Lawrence Co., N. Y. The fruit was small and of inferior 
quality about Hannibal, Oswego Co. 

A recent report from a grower at Trumansburg, Schuyler 


Co., N. Y., noted that the crop this year was medium or 
light in size and rather poor in quality. 

In the Sergeantsville section of Hunterdon Co., N. Y, 
apples were not very plentiful this year. Many of the orch- 
ards in that district died of scale and neglect. 

A good time to cut back peach trees is in a season when 
the buds have been winter killed. Prune vigorously and 
there will soon grow a new head on the old trunk. 
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+ Cittle Gem Cap Placer 
ae 
NEVER misses placing a cap, 
and NEVER makes doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 














MANUFACTURED BY 


COOPER & O 


LEBANON, 





WENS 
ae 
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ne’ “STEWART” Meri Savers 


END SEAM SCLDERING MACHINE-—PATENTED 











In general appearance this End 


Seam Soldering Machine re- 
sembles the old familiar Chain Float- 
er, but its action is entirely different. 
No Solder Bath is used. _ Instead of 
applying a surplus of solder to the 
seams, sides and bottoms and remov- 
ing a part of the surplus amount with 
brushes and wipers this machine ap- 
plies the exact quantity and in the 
exact place to make a firm, solid seam. 
There is no danger of the solder 
being merely spread over the open- 
ing of the seam and producing a can 
which might pass the tester, but fail 
to stand processing or develop a leak 
in the warehouse or the market. 
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= Se: KEMP MAKES the INVESTMENT 


furnishes 20th Century Gas Ma- 
- chine on trial and takes chances 
of your being convinced that 

Machine renders better service 

- - than any other system, and will 
aie ' use successfully a lower grade 

; of oil than any other apparatus. 





















































A} E==- UNIFORM QUALITY OF GAS. 
: = NO ATTENTION. 
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405 to 413 E.Oliver Street, Baltimore, Md. —— ee LIBERAL TERMS 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Offi 
Not Later Than Tuesday. - 
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WANTED 








TO TRADE—Section Kansas land for Western corn can- 





ning plant. Address Box 6, Auburn, Neb. 

_ WANTED—600 bu. Alaska Seed Peas for future de- 
livery. Name best price. Address “Seed Peas,” care THE 
CANNER. 

WANTED-—2,000 cases 3-Ib. and 500 cases gallon pumpkin 
for immediate shipment. Address “Wholesale Grocer,” care 


THE CANNER. 

WANTED—TO BUY OR LEASE CANNING FAC- 
TORY for canning fruits and vegetables, but principally to- 
matoes. Address: “Packer,” care THE CANNER 

WANTED—POSITION AS SUPERINTENDENT and 
processor of a canning factory for 1908. Best of references 
furnished. Address “L.” care THE CANNER. 

WANTED—POSITION BY EXPERIENCED CAN- 
NING FACTORY MAN, as superintendent, processor, or 
machinery man. Address “N. Y. J.,” care THE CANNER. 
WANTED—POSITION OR EMPLOYMENT IN CALI- 


fornia by experienced canner. Can turn hand to any work 














about factory. Address “S. N.,” care THE CANNER. 





WANTED—2000 CASES OF 3-LB. TOMATOES, 1907 


pack. Will pay good price, spot cash, for strictly full 
standard goods. Address “Western Jobber,” care THE 
CANNER. 


1907, Vol. 24, No. 12. 


April 4th, 
Co., 22 East Randolph 


Publishing 


“THE CANNER” of 
Address The Canner 
street. Chicago. 
WANTED—PICKLES IN BRINE, vinegar and in Ger- 
man Dill; also onions peeled, for spot and future. Let me 
handle your line, which will be done to your entire satisfac- 
tion. Jacob Enoch, 1227 Boston Road, New York City. 
WANTED—s00 BARRELS TOMATO PULP MADE 

from waste and 500 barrels made from whole tomatoes 
exclusively, all out of the new pack. Will furnish barrels 
and preservative if necessary. Address with lowest cash 
price, “Catsup Manufacturer,” care THE CANNER. 


WANTED—TO SELL THE WORK ENTITLED “THE 
Book of Corn,” by Herbert Myrick, assisted by A. D. 

















Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other . 


specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post-paid, $1.50. Address THe CANNER Publishing Co., 
22 E Randolph St., Chicago. 
WANTED—BUYERS FOR A BOOK ON THE CUL- 
ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
Tue CANNER Publishing Co., 22 E. Randolph St., Chicago. 


WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock. 


bunt / 


Chicago, Illinois. 








FOR SALE 


FOR SALE— soo 15-gallon paraffined oak barrels. Ad- 
dress Alex. Stuart, Abingdon, Va. 





FOR SALE CHEAP—Four process kettles 40x62 in. No 
baskets. Address “B. B.,” care THE CANNER. 


FOR SALE—COMPLETE EQUIPMENT OF up-t0 
date canning factory at a bargain. Add : care 
Canning Co., Union City, Pa. & dress Union City 





~ o my > cs 
FOR SALE—Evergreen sweet corn seed for future deliy. 
oy, $1.50 per bushel. Auburn Canning Company, Auburn 
Web. q , ’ 


FOR SALE—“THE BOOK OF CORN.” THIS 

work of 500 pages by Herbert Myrick, assisted by : : 
ay and > Ryo ee Profusely illustrated: price 
1.50, post-paid. ress THE CANNER Publishi : 4 
Randolph St., Chicago. ublishing Co,, 22 E 
FOR SALE--NEW BOOK ON “CELERY CULTURE* 

by W. R. Beattie, of Bureau of Plant Industry, U. § Bet 
of Agricultur>, This work contains complete cultural direc- 
tions; fully illustrated. Cloth, 150 pages; price, soc Post- 
paid. Order through THe CANNER. . 


CODE BOOKS, 


iN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., Chicago. 

















FOR SALE—A STEVENS TOMATO FILLER, USED 

only during a short season; ; 

One hand power traveling hoist for lifting crates in and out 
of retorts. 

One overhead track, 31 ft. long, % by 4 inches, with hang- 
ers and car, complete. 

Two open retorts, 30 by 60 inches. 

Two Eureka power apple parers—new. 

One No. 1 blower. Address “O. A., 25,” care THe CANNER 


FOR SALE—AN AUTHORITATIVE WORK ON THE 
_ culture of asparagus, by M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THe Canner Publishing Co., 22 E. Randolph 
St., Chicago. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices. 
Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
WakEM & McLavucHLin, Inc. 362 Illinois St., Chicago 




















TOMATO PULP — STATE 


CARS 
whether with or without preservative,—if with, state what 
Name carload price f. 0. b. Sycamore, 
Ill. Send samples. Address Sycamore Preserve Works, 


WANTED — TWO 
preservative used. 


Sycamore, Ill. 
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me 





Exports of apples from the United States and Canada are 
creasing. The shipments before the week ended Sept. 28 
een rs ted to 94,000 barrels, an increase of 22,000 barrels over 
Sr anenbiaig period last year. It is notable that Canada 
8 far enjoying the bulk of this export trade. 

The prune growers in the vicinity of Campbell, Cal., havc 
wnized for the purpose of handling their remaining crop 
through a pool. A selling committee has been appointed, and 
the following officers elected: President, ee. H. Stuart ; 
secretary, John Leonard, and treasurer, Bank of Campbell. 

The apple crop in Nova Scotia this season is classed as 
good. The fruit was cleaner and better than for some years 
past. An exporter in that country estimates that exports 
this year will run between 400,000 and 450,000 barrels. Winte1 


varieties, orchard run, have been ranging from $2.00 to $2.50 


orge 


per barrel. j ; 

According to recent report from Canada, buyers from 
this country have been buying freely in some part of the in- 
terior. Sales of choice winter varieties have been made at 
range of $3.00 to $3.50 per barrel, hob Ff the New York 
market the receipts of fresh apples have been fairly large o! 
late, with a very good demand for all good qualities. 

A report from Fresno, Cal., says that about all the apricots 
in that valley have been cleaned up, and the packing season 
for them has been finished some time. The crop was very 
small indeed, and the demand in the east quite as small, tak- 
ing the market as a whole. In fact fully 60 per cent of the 
apricot crop this season sold in Europe, where the whole ot 
the practicable field was located. Nectarines have been ver} 
good sellers this year as substitutes largely for apricots. 

In the famous Hood River Valley of Oregon, where apples 
have sold at extraordinarily high prices this season, the 
apple industry was begun experimentally some fifteen years 
ago, the acreage planted being very small and many varieties 
set. All of these orchards did well, and proved conclusively 
that this was an apple country. A few varieties, however, did 
extremely well; in fact, excelled in every respect the same 
varieties grown anywhere else in the world. Chief among 
these are the Esopus Spitzenberg and the Yellow Newtown 

Pippin. 

With apples selling now at $3.00 to $4.00 on the trees or 
at the orchard, says the American Agriculturist, the well- 
kept orchards of western New York are this year again prov- 
ing a veritable gold mine. Allowing for all the ups and 
downs in the price of apples during the past 20 years, well 
cared-for orchards have paid a larger return per acre, or 
upon the value of the land, or upon the cost of labor they 
require, than almost any other branch of agriculture. Thi 
prospect is that apple orchards will pay even better in the 
future, because of the rapidly increasing demand for this 
healthful, appetizing and delicious fruit. Yet in spite of 
well-kept young orchards as examples of past, present and 
future profits, thousands of old orchards are neglected and 
.dying out, and even younger plantings are suffering through 
lack of attention. 





An Astronomer Tells of Mars. 

Late this summer Professor Percival Lowell, di- 
rector and founder of the Lowell Observatory, Flag- 
staff, Arizona, wrote to Nature: 

“The planet (Mars) is at present the abode of in- 
telligent, constructive life. The theory of 
such life upon Mars was in no way an @ priori hy- 
pothesis on my part, but the deduced outcome of ob- 
servation; and my observations since have fully con- 
firmed it. No other supposition is consonant with all 
the facts observed here.” 

Professor Lowell’s own story of the observations 
which have led him to the belief that Mars is the 
abode of life, will be told in The Century during 1908, 
beginning in the November number with a chapter on 
‘The Genesis of a World.” 
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NEW SEAM SANITARY GA 








No Holes, No Caps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea| 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 





WESTERN TERRITORY 
FEDERAL CAN CO. 
19TH AND HARRISON STS 
SAN FRANCISCO, CAL. 


EASTERN TERRITORY 


SANITARY CAN CO. 
105 HUDSON STREET 
NEW YORK, N. Y. 


Manufacture these Cans For Sale under our Patents 
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New Inventions Illustrated. 
867,928—Machine for Applying Indentifying Marks to 
Cans. Ezra H. Sawyer, Vineland, N. J., assignor 
to Burt Machine Company, a corporation of Dela- 
ware. Filed March 7, 1907. Serial No. 361,048. 
In a machine for applying identifying marks to cans, 
a bed, a conveyor belt to carry the cans along the bed, 








and an inclined runway to deliver cans to the conveyor 

belt, combined with a marking device placed over the 

inclined runway under which the cans pass and from 
which the cans receive an impression, substantially as 
specified. 

866,223. Machine for folding the ends of Wrapper 
Labels Against the Ends of Cans. John Ritty, Day- 
ton, Ohio. Filed Feb. 23, 1907. Serial No. 358,827. 
In a machine of this type specified, a cluster of fold- 
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ing figures pivotally mounted upon a rotatable head, 
means for initially moving said fingers to press the la- 
bel over the circumferential edge of the can and then 
to a position to crimp or fold the end of a wrapper la- 
bel against the end of the can, said fingers being paral- 
lel with the end of the label during the entire operation 
of folding the same, and means for rotating said fingers 
to move them laterally over the folds to crease said 
folds and to lock said folds at the axis of the end of 
the can. 
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Estimate of California Products. 


Railroad traffic experts of California make the fol. 
lowing estimates of some of the products that state 
will ship to the east and to Europe this season: Wy}. 
nuts, 6,000 tons, 4,000 carloads of beans, 30,000 bales 
hops, 3,000 carloads prunes, 50,000,000 gallons wine 
4,000 carloads raisins, 1,500,000 cases salmon, and 
7,000 carloads green fruit. 


Another Foot Ball Story. 


The November Scribner contains another college 
story that is sure to attract more than ordinary atten. 
tion. This time it deals with a big football game be- 
tween Yale and Harvard. “The Game by Wire,” by 
Arthur S. Pier, will complete a trilogy of remarkable 
stories of college sport. The others, “A Victory Up- 
foreseen,” by Ralph D. Paine, and Mrs. Mary R. §. 
Andrews’ “The Captains,” are still talked about. 


The Call of the West. 

The last of Sidney Lee’s articles in “The Call of the 
West: America and Elizabethan England,” in the No- 
vember Scribner, deals with “The Path to Jamestown.” 

“The patriotic Puritan’s surest hope in 1620 of the 
untried solitudes of North Virginia or New England 
came from the knowledge that the tangled path to 
Jamestown in South Virginia had been won in 1607 in 
spite of all the disquieting Elizabethan memories, and 
was at length open and secure.” 








Just Keep On. 


When today’s difficulties overshadow yesterday's 
triumphs and obscure the bright visions of tomorrow, 
when plans upset and whole years of effort seem to 
crystallize into a single hour of concentrated bitter- 
ness, when little annoyances eat into the mind very 
quickly and corrode the power to view things calmly, 
when the jolts of misfortune threaten to jar loose the 
judgment from its moorings, remember that in every 
business, in every career, there are valieys to cross, as 
well as hills to scale; that every mountain range of 
hope is broken by chasms of discouragement through 
which run torrent streams of despair! To quit in the 
chasms is to fail. See always in your mind's eye 
those sunny summits of success! Don’t quit in th: 
chasm! Keep on!—System. 


fod A ry ia N T Ss 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 




















The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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Will You Label Your Pack 


The Old-Fashioned Way, taking double the necessary 
time and paying about twice what the work is worth, 


Or Adopt the Modern Way, and get out your goods in 
half the time and at half the cost? 


The Burt Labeler not only does faster and cheaper work 
than by hand but much more uniform as well—each label is 
neatly applied, no “‘hit or miss’’ principle about it! 


Is there any good reason for your labeling by hand when a Burt 
Labeler can be installed at a comparatively small outlay? 


If interested in a time and money-saving proposition, write us 
promptly. 


BURT MACHINE COMPANY, Baltimore 


“BLISS” 


“PRESSES FOR EVERY PURPOSE.”’ 















































@ This machine will double seam round tins from 1% 
to 6% inches diameter by 34 to 10 inches high. The 
spindle revolves in bearings lined with anti-friction metal 
and is continuously and automatically lubricated from 
oil reservoirs. It makes 1,200 revolutions per minute 
and will double seam 37 ends per minute. The operator 
need only place the can in position, depress the treadle, 
the machine does the rest, and each seam is uniform 
/ “because of an equal amount of pressure on each can. 
“a \ We will be pleased to give details on application. 
\ 
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<= E_ W. BLISS Co. 


“BLISS” DOUBLE SEAMING 
MACHINE No. 12 33 ADAMS ST., BROOKLYN, N. Y. 
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Raisins for the Antipodes. 


Four carloads of seeded raisins in one-pound car- 
tons, aggregating eighty tons, says the Journal of 
Commerce, have been shipped from Fresno via San 
Francisco to New Zealand and Australia. Further 
large lots are to follow. The shipment of California 
seeded raisins to Australia is a thing which occurs 
every year to some extent, althongh the demand for 
raisins in that locality this season exceeds by far any- 
thing ever experienced before. Usually a few hun- 
dred boxes go by a steamer in place of the many tons 
scheduled to go this time. 


The Canning of Halibut. 

The canning of halibut is a matter which should re- 
ceive serious consideration. Every success has at- 
tended the canning of fresh codfish in Newfoundland 
under evaporation, but tariff dues prohibit marketing 
in the states. There is even a strong possibility of 
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successfully canning salt codfish on the Pacific coast 
in the form of “fish balls,” which latter are in good 
consumptive demand.—Pacific Fisherman. 


New Can-Making Plant. 

Announcement is made that the Sea Coast Canning 
Co. will shortly begin the construction of a can-mak. 
ing plant at Eastport, Me., to replace that destroyed 
by fire last April and which had been leased by the 
Sea Coast Canning Co. to the American Can Company 

The Value of Advertising. 

A Kansas man is convinced that advertising pays 
He advertised for a lost $5 bill and a stranger who had 
picked up one on the street, read the advertisement 
and restored the bill to the advertiser. A few days 
later, while looking over a vest he had laid off, the 
original bill was found in a pocket. He says adver- 
tising pays 100 per cent. 








F. O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 


=< z a= 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. 
For further information and catalogues, address 


Sprague Canning Machinery Company, 





Price complete, with 50 feet of track and cables, $300.00, 


Sole Owners and Manufactures, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST anv CARRYI 


NG MACHINE 
wv: 

















Sold under C. §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further inf ion and 4 

address 















































Cc. S. HARRIS COMPANY, 


Sole Owners[& Manufacturers, 


ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 





. THE STAR ... 
CAPPING MACHINE 


PP Miia od - 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 











plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, - . ws a - « - ILLINOIS 






















Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 


Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 


day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 
WESTERN AGENTS 








Sprague Canning Machinery Company, 





CHICAG O- 

































pages, 75 cents, 


TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 


U.S. Dept. of Agriculture, including history, methods of p!anting, 
fertilization, complete account of the insect enemies ahd diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 


Order through THE CANNER. 





BEAN GULTURE 


This is the only~ complete, comprehensive and authoritative 


book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. 


Illustrated, 144 pages, 75 cents. 
Order through THE CANNER. 





























1110 F Street, N. W. 


PATENTS ano TRADE-MARKS 


Booklet of Information Sent upon Request. 


JOSEPH M. BOWYER, 
Attorney at Law and Solicitor of Patents 


WASHINGTON, D. C. 
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Universal Liquid Filler 


ES 











For filling or finishing off ° 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 


The ideal BRINING OR SYRUPING MACHINE 


— 





Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 

Gives perfect satistaction at any capacity up to the above. 

Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 


FACTORY 
42 RIVER ST., CHICAGO, ILI- 


HOOPESTON, ILLINOIS 


DANIEL G. TRENCH @& CO., GENERAL AGEN™® 
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OOKS YOU OUGHT to HAVE 








——— 
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THE ART OF 


CANNING AND. 
PRESERVING 


PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


FOR SALE BY 





“THE CANNER” 22 Randolph St., Chicago 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


QThis is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 





























.» FOODS... 


AND 


Their Adulterations 


JUST PUBLISHED 


The Origin, Manufacture and Composition of Food Pro- 
ducts, Description of Common Adulterations, 
Food Standards and National Food Laws and Regulations 











By HARVEY W. WILEY: M. D. 
Chief Chemist, United States D partment of Agr culture, Washington 





ards, Rules and Regulations for Enforcing the 

Food and Drugs Act, and includes Information 
Regarding Methods of Preparation and Manufacture, 
Tests for Adulterations, Effects of Storage, etc. Part 6 
deals with Vegetables, Condiments and Fruits, the Can- 
ning and Preserving Industry, Manufacture of Jams, 
Jellies, Preserves, etc. Dr. Wiley also deals with such 
subjects as Sterilization, Bacteria, Use of Starch in Can- 
ned Corn, Use of Sulphate of Copper in Canned Peas, 
Manufacture of Catsup. @ These are Strong Points in 
= this “ Must-Have-It”” Book ——————-———— 


q DR. WILEY’S BOOK contains the Food Stand- 








Every Canner and Preserver should Procure a Copy ot 
Dr. Wiley’s Work, which contains 625 Pages, 
11 Colored Plates, and 86 Other Illustrations; Cloth. 


Order through THE CANNER 


Price $4.00, Postage Paid 
(CASH WITH ORDER) 


























owe GS 
Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 
RIGHT AWAY 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


If it is Cutter, Corn Cookers, 


di 
pong Silkers and all 
Canning 
Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 
Climax Flux, 

“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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THE CANNER AND DRIED FRUIT PACKER. 


iittala 
DIRECTORY 


Canners and Packers of 
North America 


KA 


This directory of the canning business jg 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresseg of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada, 
It also gives tte names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1907 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1907 directory, $5.00 post paid. Cash 
must accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St. CHICAGO 


000064 
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CUT THIS OUT 











WANTE 


canning factory to be 
located in a thrwing 

town situated im the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantifies of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A AAARAAR 








For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT 
SBA BOA R D 
AIR LINE RAIL WAyY 

PORTSMOUTH, VA, 




















For New Subscribers 
THUUUULEEUEHEUEEE 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THe CANNER AND DrieD FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address —— 








Town 


State 









































The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 
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GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply fur details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified io meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISII IT. 





Sprague Canning Machinery Company 


DANIEL G. TRENCH @ CO., Gen’! Agents, 
42 River Street, = CHICAGO, ILLS. 





























RUSH ORDERS 


FOR 


PACKERS’ CANS 








This is the season when prompt shipment of 
cans is essential. Our unequaled manufactur- 
ing facilities and warehouse capacity enable 
us to handle your Rush Orders promptly. 
Send in your specifications as early as possible 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 











